SPICY BEEF GARLIC SHRIMP QUICK CRISPY 
TOSTADAS AND GRITS HOMEMADE PIZZA —- CHICKEN PITAS 


probably shouldn’t admit this publicly, but 
we all make mistakes, so here goes: I recently 
signed up for a meal kit service. I edit a 
/ food magazine, I have a culinary degree and 
I’m married to a professional chef, and yet still, in 
desperation, I agreed to pay a decent amount of money 
to have a box of ingredients and a few dinner ideas 
delivered to me once a week. The really crazy thing is, 
the service didn’t solve my weeknight dinner problems. 
Way too many ingredients stacked up because we weren’t 
in the mood for whatever had arrived that week, or because 
my husband used up half the ingredients from one recipe 
by mixing it with another. (Why follow the directions?) 
Like many American families, mine consists of 
two crazy-busy parents and two small picky eaters, so 
Ineed options, and lots of them. That’s where this special 
issue comes in: We’ve finally put all our favorite super-quick 
weeknight dinners in one place. The issue doesn’t come 
with a box of preportioned ingredients, but it’s packed with 
_ 120 recipes you can really use—on your own schedule! 


Maile Carpenter 
Editor in Chief 

W @MaileCarpenter 
G @Maile FNMag 
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Bistro Bacon and Kale-Turkey 
Egg Salad Chopped Salad 


Spinach-Orzo Salad Caprese Salad with 
with Shrimp Fried Artichokes 


Fruit and Gorgonzola Roast Beef and 
Salad with Prosciutto Endive Salad 


4 FOOD NETWORK MAGAZINE e 25-MINUTE DINNERS 


SALADS 


Green Bean and 
Egg Salad 


Barley Salad with Ham 
and Black-Eyed Peas 


Parisian Poached Egg Antipasto Chef's Salad 
Salad 


Tuna Salad with Smoked Chicken Salad 
Herb Toast with Beets 


Salami and 
Mozzarella Salad 


Mediterranean Tuna Salad Greek Dinner Salad 


Pizza with Fresh Pizza 


Mozzarella 


Classic Pizza 
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Avocado Pesto Flatbreads 
with Soppressata 


Potato-Leek Pizza Brussels Sprouts—Pancetta 


Pizza 


Bacon-Egg Pizzas Meatball Pizza Arugula-Prosciutto 


Flatbreads 


Shrimp and Clam Pizza 


ef 


Margherita Pizza 


White Pizza with Corn 


25-MINUTE DINNERS @ FOOD NETWORK MAGAZINE 5 


Caribbean Flounder with 


Pigeon Peas and Rice 


Shrimp and Dumpling 


Stir-Fry 


Shrimp and Bok Choy 
Stir-Fry 
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Glazed Salmon with 
Spiced Carrots 


Arctic Char with 
Mushrooms 


Broiled Halibut with 
Ricotta-Pea Puree 


Salmon with 


Warm Tomato-Olive Salad 


Lemon-Garlic Shrimp 
and Grits 


Roasted Trout with 
Arugula Salad 


Fried-Catfish Rolls 


Broiled Halibut with 
Fresh Herbs 


Curried Mussels with 
Butternut Squash 


Grilled Garlic Shrimp 
Foil Packets 


Five-Spice Trout with 
Carrot-Beet Salad 


Tuna Melts with 
Horseradish Mayonnaise 


Grilled Bass with 
Buttery Tomatoes 


Halibut with Tuscan Beans 
and Endive 


Shrimp Fried Rice 


Grilled Steak with 
Greek Corn Salad 


Pork Scallopini with 
Sauerkraut and Apples 


Parmesan Pork Chops 
with Arugula-Fig Salad 


Fajita Tacos 


Pecan Chicken Strips 
with Peach Mustard 


Prosciutto-Wrapped 
Chicken 


Teriyaki Chicken 
Rice Bowl 


= | 
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teak Provengale 


Pork Chops with 
Smashed Potatoes 


Cheeseburgers with 
Avocado-Broccoli Slaw 


Chicken with Eggplant 
and Sun-Dried Tomatoes 
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Chicken and Waffles 


Roast Beef Carpaccio 
with Gorgonzola Salad 


Balsamic Steak with 
Radicchio 


Steak with Avocado Falafel-Crusted Chicken 
Sauce and Tomato Salad with Hummus Slaw 
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8 — slices bacon, chopped 

2 tablespoons apple cider vinegar 

1 tablespoon dijon mustard 

Y% cup extra-virgin olive oil 

Kosher salt and freshly ground pepper 
4 large eggs 

1 pound mesclun greens 

Toasted baguette slices, for serving 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1. Cook the bacon in a medium skillet over medium heat, stirring, until crisp, 
about 8 minutes. Remove with a slotted spoon to a paper towel-lined plate. 
2. Whisk the bacon drippings with 1% tablespoons vinegar, the mustard and 
olive oil in a large bowl until smooth. Season with salt and pepper. 

3. Filla wide shallow pot with 2 inches of water. Add the remaining 

¥% tablespoon vinegar and bring to a gentle simmer. One at a time, crack 
each egg into a small bowl or cup, then slip into the simmering water. 

Poach the eggs until the whites are set but the yolks are still runny, 

2 to 3 minutes. Using a slotted spoon, transfer the eggs to a 

paper towel-lined plate to drain briefly. Season with salt and pepper. 

4. Add the mesclun greens to the dressing and toss well to coat. 

Divide among plates and top with the bacon and poached eggs. Serve 

with toasted baguette slices. 


KALE-TURKEY CHOPPED SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


¥ small red onion, thinly sliced 

¥% large bunch kale, stems removed, leaves chopped 
2 _ tablespoons apple cider vinegar 

Kosher salt 

¥Y2 cup mayonnaise 

Ys cup buttermilk 

1 small clove garlic, grated 

1 tablespoon chopped fresh dill 

Freshly ground pepper 

1 12-ounce piece smoked deli turkey, chopped 
1 apple, chopped 

Y cup unsalted roasted sunflower seeds 

1 avocado, peeled, pitted and thinly sliced 


1. Soak the red onion in a small bowl of ice water, 10 minutes. 
Meanwhile, combine the kale, 1 tablespoon vinegar and a pinch 
of salt in a large bowl. Toss and rub with your fingers until the 
kale is softened, 3 to 5 minutes. 

2. Whisk the mayonnaise, buttermilk, garlic, dill and the 
remaining 1 tablespoon vinegar in a small bowl until smooth; 
season with salt and pepper. Drain the red onion, pat dry and add 
to the kale; add the turkey, apple and half of the sunflower seeds. 
3. Drizzle about three-quarters of the dressing on the salad and 
toss to coat; season with salt and pepper. Top with the remaining 
dressing and sunflower seeds and the avocado. 


NICOISE SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 pound small red-skinned potatoes, quartered 
Kosher salt 

3% pound sugar snap peas, strings removed 

cup cherry tomatoes or chopped plum tomatoes 
tablespoons extra-virgin olive oil 

tablespoons mayonnaise 

tablespoon red wine vinegar 

head Bibb lettuce, leaves separated 

5-ounce cans tuna packed in water, drained 
yellow bell pepper, thinly sliced 

tablespoon chopped pitted kalamata or nicoise olives 
¥2 cup chopped fresh basil 

Freshly ground pepper 


SP]a|n-A]AnNnN 


1. Put the potatoes in a medium pot and cover with water by 
about 2 inches. Add a pinch of salt, cover and bring to a simmer 
over high heat. Reduce the heat to medium high and simmer 
until just tender, about 5 minutes. Add the snap peas and 
simmer, covered, until the peas are crisp-tender, about 3 minutes. 
Drain the potatoes and peas and rinse under cold water; transfer 
to a large bowl. 

2. Combine the tomatoes, olive oil, mayonnaise, vinegar and 

1 tablespoon water in a blender. Puree until smooth. 

3. Divide the lettuce among bowls and drizzle with some of 

the dressing. Add the tuna, bell pepper, olives and basil to the 
potatoes and peas; add the remaining dressing and toss gently to 
coat. Season with salt and pepper, then pile on top of the lettuce. 
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GREEN BEAN AND EGG SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


1 small red onion, halved 

3 ounces soft goat cheese 

Y cup buttermilk 

2 tablespoons apple cider vinegar 

1 tablespoon extra-virgin olive oil 

1 tablespoon horseradish, drained 
2 teaspoons whole-grain mustard 
Kosher salt and freshly ground pepper 
pound small red-skinned potatoes, thinly sliced 
large eggs 

ounces green beans, trimmed 
cups mixed salad greens, torn 
tomato, thinly sliced 


-eooao KR - 


1. Thinly slice half the red onion. Mince 1 tablespoon of the 
remaining onion half (save the rest of the onion for another 
use); puree with the goat cheese, buttermilk, vinegar, olive oil, 
horseradish, mustard, 3% teaspoon salt and pepper to taste ina 
blender. Add 1 tablespoon water if needed. 

2. Put the potatoes in a pot of salted water; bring to a simmer 
and cook until tender, about 15 minutes. Drain and pat dry. 
Meanwhile, put the eggs in another pot of salted water; boil 
for 8 to 10 minutes, then remove to a bowl of cold water. Add 
the green beans to the same pot of boiling water; cook until 
crisp-tender, about 3 minutes. Drain, run under cold water and 
pat dry. Peel and slice the eggs. 

3. Toss the salad greens in a bowl with the sliced red onion, 
green beans and half of the dressing. Top with the potatoes, 
tomato and egg slices. Drizzle with the remaining dressing. 
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TUNA SALAD WITH 
HERB TOAST 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


6 tablespoons mayonnaise 

¥2 cup chopped fresh basil and/or chives 
Kosher salt and freshly ground pepper 

thick slices crusty bread 

tablespoons red wine vinegar 

head romaine lettuce, shredded 

English cucumber, chopped 

15-ounce can chickpeas, drained and rinsed 
pint cherry tomatoes, halved 

stalks celery, chopped 

tablespoons chopped pickles or cornichons 
5-ounce cans solid white tuna in water, drained 


NWN SPH AHANA 


1. Preheat the broiler. Whisk the mayonnaise, herbs and 

¥2 teaspoon each salt and pepper in a large bowl. Spread 

¥% tablespoon of the herbed mayonnaise on each slice of bread; 
transfer to a baking sheet. Broil until the bread is lightly toasted, 
about 2 minutes. 

2. Whisk the vinegar into the remaining herbed mayonnaise. 
Add the lettuce, cucumber, chickpeas, tomatoes, celery, pickles 
and tuna and toss to combine; season with salt and pepper. 
Serve with the toast. 


Y cup walnuts 

¥% cup plain Greek yogurt 

Y cup crumbled blue cheese 

1 small shallot, finely chopped 

Kosher salt and freshly ground pepper 

1 6-ounce package baby spinach 

1 pint grape tomatoes, halved 

1 14-ounce can hearts of palm, 
drained and halved lengthwise 

3. Persian cucumbers, roughly chopped 

2. 8-ounce vacuum-sealed packages 
cooked beets, quartered 

1 8-ounce smoked chicken breast, 
thinly sliced 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1. Preheat the oven to 350°. Spread the walnuts on a baking sheet and roast until golden, 
10 to 12 minutes. Let cool slightly, then chop. 

2. Meanwhile, make the dressing: Whisk the yogurt, blue cheese, shallot and 1 tablespoon 
water in a large bowl; whisk in another tablespoon of water if the dressing is too thick. 
Season with salt and pepper. 

3. Add the spinach, tomatoes, hearts of palm, cucumbers and beets to the bow! with the 
dressing and toss. Add the chicken and toss again. Divide among plates and top with 

the walnuts. Season with salt and pepper. 


S P| N AC H 7 O R ZO SA A D W ITH S H R | M P ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Kosher salt 
Ye cuporzo 
4 cups spinach, thinly sliced 


Vs 


radishes, quartered 

small cucumber, peeled, 

seeded and diced 

red onion, quartered and thinly sliced 
cup pitted oil-cured olives, chopped 
cup packed fresh mint, chopped 
cup packed fresh parsley, chopped 
cup plus 2 tablespoons 

fresh lemon juice 

cup plus 2 tablespoons extra-virgin 
olive oil 


Freshly ground pepper 


il 


Y 


pound medium shrimp, 
peeled and deveined 
cup crumbled feta cheese 


1. Preheat the broiler. Bring a pot of salted water to a boil. Add the orzo and cook as the 
label directs for al dente, about 8 minutes. Drain, rinse with cold water and shake dry. 

2. Meanwhile, toss the spinach, radishes, cucumber, red onion, olives, mint, parsley and 
¥ cup each lemon juice and olive oil in a large bowl. Add the orzo and season with 

salt and pepper. 

3. Toss the shrimp with the remaining 2 tablespoons each lemon juice and olive oil in a 
bowl. Arrange on a foil-lined broiler pan and broil until slightly pink, 1 to 2 minutes. Turn 
and broil until just cooked through, 2 to 3 more minutes. 

4. Divide the salad among plates. Top with the shrimp, sprinkle with the feta and season 
with pepper. 
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CAPRESE SALAD WITH 
FRIED ARTICHOKES 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Y% cup all-purpose flour 
Kosher salt and freshly ground pepper 
1 14-ounce can artichoke hearts in water, 
drained and patted dry 
Y% cup extra-virgin olive oil 
1 pound small tomatoes, quartered 
1 1-pound ball fresh mozzarella cheese, sliced 
8 thinslices prosciutto (about % pound) 
1 cup fresh basil leaves 
Y. cup green olives (preferably Sicilian), smashed and pitted 


1. Mix the flour with % teaspoon each salt and pepper in a large 
bowl. Add the artichoke hearts and toss to coat well. Heat the 
olive oil in a large skillet over high heat. Add the artichoke hearts 
and fry until golden brown and crisp, about 3 minutes per side. 
Transfer to a paper towel-lined plate to drain. Remove the skillet 
from the heat and reserve the frying oil. 

2. Season the tomatoes with salt and pepper. Divide the 
tomatoes, mozzarella, prosciutto and fried artichokes among 
plates. Top with the basil and olives and drizzle with some of the 
reserved frying oil. 


Salads 


POPCORN SHRIMP SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


FOR THE DRESSING 

Yq cup mayonnaise 

2 tablespoons chopped cornichons, 
plus 2 tablespoons brine from the jar 

2 teaspoons whole-grain mustard 

¥2 teaspoon hot sauce 

Kosher salt and freshly ground pepper 


FOR THE SALAD 
¥2 pound medium shrimp, peeled and deveined 
1 large egg 


1 cup instant flour (such as Wondra) 

1 tablespoon Cajun seasoning 

Kosher salt 

Vegetable oil, for frying 

2 romaine hearts, torn into bite-size pieces 
1 tomato, chopped 

1 small red onion, thinly sliced 

1 green bell pepper, cut into strips 

Freshly ground pepper 


1. Make the dressing: Whisk the mayonnaise, cornichons and 
their brine, mustard and hot sauce in a bowl. Season with salt 
and pepper to taste. 

2. Prepare the salad: Halve the shrimp lengthwise. Whisk the 
egg and 2 tablespoons water in a medium bowl. In another bowl, 
whisk the flour, Cajun seasoning and 2 teaspoons salt. 

3. Heat about 1 inch of vegetable oil in a deep skillet until a 
deep-fry thermometer registers 350° (a piece of shrimp will 
sizzle on contact). Dip each shrimp in the egg mixture, then 
coat in the flour mixture. Working in batches, fry the shrimp 
until crisp, turning once, about 2 minutes. Remove with a slotted 
spoon and drain on a paper towel-lined plate; season with salt. 
4. Toss the romaine, tomato, red onion and bell pepper with the 
dressing in a large bowl; season with salt and pepper. Divide 

the salad among plates and scatter the shrimp on top. 
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BARLEY SALAD WITH HAM 
AND BLACK-EYED PEAS 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


34 cup quick-cooking barley 

2 cups frozen black-eyed peas 

3. tablespoons extra-virgin olive oil 

3. tablespoons sherry vinegar or red wine vinegar 
2 tablespoons mayonnaise 

Kosher salt and freshly ground pepper 

7 ounces mixed baby greens (about 12 cups) 

Y% pound deli ham in 1 piece, chopped 

1% cups cherry tomatoes, halved 

5 radishes, chopped 

4 — scallions, chopped 

2. tablespoons chopped dill pickles or cornichons 


1. Bring a medium pot of water to a boil. Add the barley, then 
reduce the heat to medium and simmer 7 minutes. Add the 
black-eyed peas and continue cooking until both the barley 
and black-eyed peas are tender, about 5 more minutes. Drain 
and rinse under cold water. 

2. Meanwhile, whisk the olive oil, vinegar, mayonnaise, 

Ys teaspoon salt and pepper to taste in a large bowl. Add 

the greens, ham, tomatoes, radishes, scallions, pickles, barley 
and black-eyed peas and toss. 
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SALAMI AND MOZZARELLA 
SALAD 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


¥ cup extra-virgin olive oil, plus more for drizzling 

2 large cloves garlic, smashed 

8 _ slices rustic Italian bread 

Kosher salt 

2 _ tablespoons red wine vinegar 

Freshly ground pepper 

1 small head radicchio, thinly sliced 

3 stalks celery, thinly sliced 

6 ounces deli-sliced hard salami or soppressata, 
cut into strips 

10 to 15 fresh basil leaves, sliced if large 

8 ounces small mozzarella balls (bocconcini), halved 

20 kalamata or nicoise olives, pitted and halved 

2 romaine lettuce hearts, halved lengthwise 


1. Heat 3 tablespoons olive oil in a large skillet over medium heat. 
Add the garlic and cook until fragrant, about 1 minute. Increase 
the heat to high; add the bread in batches and toast until golden 
on both sides. Transfer to a paper towel-lined plate and season 
with salt. 

2. Whisk the vinegar, the remaining 5 tablespoons olive oil, 

¥2 teaspoon salt and pepper to taste in a large bowl. Add the 
radicchio, celery, salami, basil, mozzarella and olives; toss to coat. 
3. Place 1 romaine half on each plate. Drizzle with olive oil 

and season with salt and pepper. Spoon the salad onto each 
lettuce wedge, drizzling any remaining dressing on top. Serve 
with the toasts. 


8 slices bacon, chopped 

Yq cup sour cream 

Y4 cup mayonnaise 

2 tablespoons buttermilk 

3. tablespoons chopped scallions 

2 tablespoons chopped fresh dill 

Kosher salt and freshly ground pepper 

3 cups shredded rotisserie chicken 
(skin removed) 


1 pound small vine-ripened tomatoes, 


quartered 
avocado, peeled, pitted and diced 


1 


heads Bibb lettuce, leaves separated 


dinner rolls 


GU S ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1. Cook the bacon in a medium skillet over medium heat, stirring, until crisp, 
about 8 minutes. Transfer to a paper towel-lined plate using a slotted spoon. 

2. Whisk the sour cream, mayonnaise and buttermilk in a large bowl. Whisk in the 
scallions, dill, ¥% teaspoon salt and a few grinds of pepper. Add the chicken, bacon 
and tomatoes; toss to coat. Add the avocado and gently toss. 

3. Fill the lettuce leaves with the chicken salad. Serve with the dinner rolls. 


‘ 
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; OLA SALAD WITH PROSCIUTTO 
ACTIVE: 20 min | TOTAL: 20 min I SERVES: 4 


3. ounces thinly sliced prosciutto 1. Cut or tear the prosciutto into bite-size pieces. Heat 1 tablespoon olive oil in a large 
3. tablespoons extra-virgin olive oil skillet over medium-high heat. Add the prosciutto in a single layer (you may need to 
2 tablespoons sherry vinegar do this in two batches) and cook, turning occasionally, until crisp, about 1 minute per side. 
1 teaspoon dijon mustard Drain on a paper towel-lined plate. 
Kosher salt and freshly ground pepper 2. Add the remaining 2 tablespoons olive oil to the skillet over medium-high heat. 
2 peaches, sliced % inch thick Whisk in the vinegar, mustard, %2 teaspoon salt and pepper to taste to make a smooth 
2 plums, sliced % inch thick dressing. Add the peaches, plums and red onion to the skillet; toss to coat and wilt the 
Y% cup thinly sliced red onion onion slightly. Transfer the mixture to a large serving bowl. 
8 cups torn mixed salad greens 3. Add the greens and half of the gorgonzola to the bowl; toss to combine with the 
2 to 3 ounces gorgonzola cheese fruit mixture. Divide the salad among plates; top with the crisp prosciutto and the 

(or other blue cheese), crumbled remaining gorgonzola. Serve with the bread. 


4 _ slices Italian bread, 
toasted or grilled 


ROAST BEEF AND 
ENDIVE SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


2 shallots, finely chopped 

¥% cup roughly chopped walnuts 

34 pound thickly sliced deli roast beef, fat trimmed 
Y pound gruyére cheese 

5 heads endive 

Y, cup chopped fresh parsley 

3. tablespoons chopped fresh tarragon 

2 tablespoons dijon mustard 

2 tablespoons red wine vinegar 

Kosher salt and freshly ground pepper 

¥% cup extra-virgin olive oil 

¥s cup roughly chopped cornichons or dill pickles 


1. Preheat the oven to 400°. Soak the shallots in a bowl of cold 
water, 10 minutes. Spread the walnuts on a baking sheet and 
toast in the oven until golden, about 7 minutes; let cool. 

2. Meanwhile, stack the roast beef slices and cut crosswise into 
¥2-inch-wide strips. Cut the cheese into 1¥%-by-%-inch sticks. 
Slice each head of endive lengthwise into 6 spears. Transfer the 
beef, cheese and endive to a large bowl. 

3. Make the dressing: Drain the shallots, then transfer to a small 
bowl along with the parsley, tarragon, mustard, vinegar and 

¥2 teaspoon each salt and pepper. Whisk until combined. 
Drizzle in the olive oil, whisking until blended. Stir in the 
cornichons. Add the dressing to the bowl with the roast beef 
and toss. Divide among plates and top with the walnuts. 


Salads 


PARISIAN POACHED EGG SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


2 tablespoons white wine vinegar 

4 ounces brie cheese, cut into 4 long slices 
26-inch baguette pieces, split and toasted 
¥, cup Sliced fresh basil 

tablespoon dijon mustard 

Kosher salt and freshly ground pepper 

Y% cup extra-virgin olive oil 

4 large eggs 

1 _5-ounce package mixed baby greens 

1 small head frisée, torn into bite-size pieces 
1 large tomato, cut into wedges 

% pound thickly sliced Black Forest ham, cut into strips 


— 


1. Filla wide shallow pot with 2 inches of water. Add 

¥ tablespoon vinegar and bring to a gentle simmer. 

2. Meanwhile, divide the brie among the 4 baguette pieces. 
Sprinkle about 1 tablespoon basil on each piece. Whisk the 
mustard, the remaining 1% tablespoons vinegar, 72 teaspoon salt 
and pepper to taste in a large bowl. Slowly whisk in the olive oil 
until smooth. 

3. One at a time, crack each egg into a small bowl or cup, then slip 
into the simmering water. Poach the eggs until the whites are set 
but the yolks are still runny, 2 to 3 minutes. Using a slotted spoon, 
transfer the eggs to a paper towel-lined plate to drain briefly. 

4. Add the mixed greens, frisée and the remaining basil to the 
bowl with the dressing and toss; season with salt and pepper. 
Divide among plates and top with the tomato and ham. Season the 
eggs with salt and pepper and add to the salads. Serve with the 
baguette pieces. 
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ANTIPASTO CHEF’S SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


4 large eggs 

2 _ russet potatoes, peeled and cut into 1-inch chunks 

Kosher salt 

2 tablespoons red wine vinegar 

1 tablespoon whole-grain mustard 

Freshly ground pepper 

Y_ cup extra-virgin olive oil 

2 cups giardiniera (Italian pickled vegetables), 
drained, rinsed and coarsely chopped 

2 ounces deli-sliced salami, cut into strips 

Y cup chopped pitted green olives 

Y cup chopped fresh chives 

4 ounces baby kale or other hearty salad greens, torn 
(about 5 cups) 


1. Put the eggs in a medium saucepan and cover with water by 
2 inches; bring to a simmer and cook 10 minutes. Remove the 
eggs with a slotted spoon and transfer to a bow! of ice water 
to cool. 

2. Meanwhile, put the potatoes in a pot of salted water, bring 
to a simmer and cook until tender, about 10 minutes. Drain and 
keep warm. 

3. Whisk the vinegar, mustard, % teaspoon salt and pepper to 
taste in a large bowl. Drizzle in the olive oil, whisking, until the 
dressing is creamy. Add the potatoes, giardiniera, salami, olives, 
chives and kale; toss. 

4. Peel and quarter the eggs. Add to the salad and gently toss. 
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MEDITERRANEAN TUNA SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


2. teaspoons dijon mustard 

Grated zest and juice of 1 lemon 

Ys cup extra-virgin olive oil, plus more for brushing 
Y, cup chopped fresh dill 

Kosher salt and freshly ground pepper 

12-ounce can solid white tuna in water, drained and flaked 
14-ounce can chickpeas, drained and rinsed 
Kirby cucumber, seeded and chopped 

bunch scallions, sliced 

pint cherry or grape tomatoes, halved 

pieces pita or naan bread 

head romaine lettuce, shredded 
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1. Whisk the mustard and lemon zest and juice in a small bowl. 
Slowly whisk in the olive oil until well blended. Whisk in the dill, 
¥2 teaspoon salt and pepper to taste. 

2. Combine the tuna, chickpeas, cucumber, scallions and 
tomatoes with % cup of the dressing in a medium bowl. 

Toss to coat. 

3. Heat a grill pan over medium-high heat. Lightly brush both 
sides of the pita with olive oil and season with salt and pepper. 
Grill until golden, about 1 minute per side. Let cool slightly and 
cut into wedges. 

4. Toss the romaine with the remaining dressing and divide 
among bowls. Top with the tuna salad and serve with the 
grilled pita. 


¥% small red onion, thinly sliced 

2 tablespoons red wine vinegar 

1 cup pepperoncini and/or 
kalamata olives, plus 1 tablespoon 
brine from the jar 

1 small clove garlic, minced 

Kosher salt and freshly ground pepper 

Ys cup extra-virgin olive oil 

2. romaine lettuce hearts, 
thinly sliced crosswise 

1 cup mixed fresh herbs 


(parsley, dill, mint and/or oregano) 


1 pint cherry tomatoes, halved 


2 large cucumbers, peeled, seeded and 


cut into chunks 
1 cup crumbled feta cheese 
12 stuffed grape leaves 


ACTIVE: 20 min | TOTAL: 20 min I SERVES: 4 


1. Soak the red onion in a small bowl of ice water, about 5 minutes. Make the dressing: 
Whisk the vinegar, pepperoncini brine or olive brine, garlic, ¥2 teaspoon salt and 

Y, teaspoon pepper in a large bowl. Whisk in the olive oil in a slow stream until blended. 

2. Drain the onion and add to the bow! with the dressing. Add the lettuce, herbs, tomatoes 
and cucumbers and toss to combine. Season with salt and pepper. Divide among bowls and 
top with the pepperoncini and/or olives, feta and stuffed grape leaves. 
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GEMELLI WITH 
CHICKPEAS 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


Kosher salt 
Y cup extra-virgin olive oil 
6 cloves garlic, thinly sliced 
1 large head escarole 
(about 1% pounds), 
torn into pieces 
1 15-ounce can chickpeas, 
drained and rinsed 
Y teaspoon red pepper flakes 
12 ounces gemelli or fusilli 
Y2 cup grated parmesan cheese 


1. Bring a large pot of salted water to 

a boil. Meanwhile, heat 3 tablespoons 
olive oil in a large skillet over medium- 
high heat. Add the garlic and cook 

30 seconds. Stir in the escarole, 
chickpeas, % teaspoon salt and the red 
pepper flakes; cover and cook until the 
escarole wilts, 3 to 4 minutes. 

2. Add the pasta to the boiling water 
and cook as the label directs. After a few 
minutes, remove 1% cups of the cooking 
water and add to the skillet with the 
escarole mixture; simmer, uncovered, 
until the liquid is reduced by half and the 
escarole is tender, about 5 minutes. 

3. When the pasta is done, reserve 

1 cup cooking water, then drain. Add the 
pasta to the skillet and cook, tossing 

to combine, 1 minute; stir in some of 
the reserved cooking water as needed 
to thin the sauce. Add the remaining 

1 tablespoon olive oil and toss. Remove 
from the heat and stir in the cheese. 
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TORTELLINI WITH 
PUMPKIN ALFREDO 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


Kosher salt 

2  9-ounce packages cheese tortellini 

1 tablespoon unsalted butter 

1 small shallot, finely chopped 

¥2 cup canned pure pumpkin puree 

Pinch of freshly grated nutmeg 

1% cups heavy cream 

Y, cup grated parmesan cheese, 
plus more for topping 

Freshly ground pepper 

Chopped fresh parsley, for topping 


1. Bring a large pot of salted water toa 
boil. Add the tortellini and cook as the 
label directs. Reserve % cup cooking 
water, then drain. 

2. Meanwhile, heat the butter in a large 
skillet over medium-high heat. Add the 
shallot and cook, stirring, until slightly 
soft, about 2 minutes. Add the pumpkin 
and nutmeg and cook, stirring, 1 minute. 
Stir in the heavy cream and bring 

to a low boil. Reduce the heat to 
medium low; simmer, stirring, until 
slightly thickened, about 5 minutes. 

Stir in the cheese and cook until thick, 
about 1 more minute. Season with salt 
and pepper. 

3. Add the tortellini to the skillet and 
toss, stirring in enough of the reserved 
cooking water as needed to thin the 
sauce. Divide among bowls and top with 
more cheese and chopped parsley. 


RIGATONI WITH 
AVOCADO PESTO 


ACTIVE: 20 min | TOTAL: 20 min 
SERVES: 4 


Kosher salt 

1 pound mezze rigatoni 

1 avocado 

1 cup fresh basil 

1 cup fresh parsley 

Y% cup walnuts 

% cup grated parmesan cheese, 
plus more for topping 

1 clove garlic 

Juice of % lemon 

¥% teaspoon red pepper flakes 

Y% cup extra-virgin olive oil 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs. Reserve 1 cup cooking water, 
then drain. 

2. Meanwhile, combine the avocado, 
basil, parsley, walnuts, parmesan, garlic, 
lemon juice, ¥2 teaspoon salt and the 
red pepper flakes in a food processor. 
Add 2 tablespoons of water and puree. 
With the machine running, gradually 
add the olive oil and puree until smooth. 
3. Toss the pasta with the pesto, 

stirring in enough of the reserved 
cooking water as needed to thin the 
sauce. Top with more parmesan. 


Pasta 


BACON-TOMATO LINGUINE ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Kosher salt 

12 ounces fresh linguine 

6 _ slices bacon, cut into ¥%2-inch pieces 

3 cups cherry or grape tomatoes 

1 shallot, thinly sliced 

2 ~~ large eggs 

Ys cup grated parmesan or pecorino 
romano cheese, plus more for topping 

1 teaspoon finely grated lemon zest 

Freshly ground pepper 

il cup fresh basil, torn 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve 1% cups cooking water, then drain. 

2. Meanwhile, cook the bacon in a large nonstick skillet over medium-high heat until crisp, 
about 5 minutes. Add the tomatoes and shallot and cook until the tomatoes are starting 
to burst, about 5 minutes. Pour off all but 2 tablespoons of the drippings from the skillet. 
3. Whisk the eggs, cheese, lemon zest and 1 teaspoon pepper in a medium bowl. Slowly 
whisk in 1 cup of the reserved cooking water. 

4. Reduce the heat under the skillet to medium low. Add the pasta and toss well. Slowly 
pour in the egg mixture, tossing, to make a creamy sauce, about 1 minute. Season with salt 
and stir in the remaining % cup cooking water as needed to thin the sauce. Stir in the basil. 
Top each serving with more cheese and season with pepper. 


SPAGHETTI WITH SAUSAGE-MUSHROOM SAUCE 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Kosher salt 

12 ounces spaghetti 

1 tablespoon extra-virgin olive oil 

¥%, pound sweet or spicy Italian sausage, 
casings removed 

1 8-ounce package sliced mixed 
mushrooms 

Freshly ground pepper 

3. tablespoons tomato paste 

1 teaspoon chopped fresh rosemary 

Y cup heavy cream 

Shredded parmesan cheese, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs. 
Reserve % cup cooking water, then drain. 

2. Meanwhile, heat 1 teaspoon olive oil in a large nonstick skillet over medium heat. 

Add the sausage and cook, breaking it up with a wooden spoon, until browned, about 

5 minutes. Transfer to a bowl. 

3. Add the remaining 2 teaspoons olive oil to the skillet and increase the heat to medium high. 
Add the mushrooms, season with salt and pepper and cook until lightly browned, 

3 to 4 minutes. Stir in the tomato paste and rosemary and cook, stirring, 1 minute. Return 
the sausage to the skillet, then stir in the heavy cream and 1 cup water; bring to a gentle 
simmer and cook until slightly thickened, about 8 minutes. Season with salt and pepper. 
4. Add the spaghetti to the skillet and toss with the sauce, stirring in some of the reserved 
cooking water as needed to thin the sauce. Top with shredded parmesan. 


SPINACH RAVIOLI WITH 
TOMATO-SALAMI SAUCE 


ACTIVE: 20 min | TOTAL: 25 min | SERVES: 4 


Kosher salt 

1% pounds frozen spinach-and-cheese ravioli 

2 tablespoons extra-virgin olive oil 

1 ounce Italian salami, finely diced 
or pulsed in a food processor 

4 cloves garlic, minced 

1 28-ounce can San Marzano plum tomatoes, 
drained, juices reserved 

5 or 6 fresh basil leaves, plus more for topping 

Pinch of sugar 

Freshly ground pepper 

1 ounce ricotta salata or parmesan cheese, grated 


1. Bring a large pot of salted water to a boil. Add the ravioli 
and cook as the label directs; drain. 

2. Meanwhile, heat the olive oil in a large skillet over 
medium-high heat. Add the salami and garlic and cook until 
the garlic is softened, about 1 minute. Crush the tomatoes 
into the pan with your hands and cook until slightly dry, about 
5 minutes. Add the reserved tomato juice, the basil, sugar, 
and salt and pepper to taste. Increase the heat to high and 
cook until the sauce thickens, about 5 minutes. Stir in %4 cup 
water, reduce the heat to medium low and simmer until 
thickened, 5 minutes. 

3. Divide the ravioli among shallow bowls, spoon the sauce 
on top and sprinkle with the cheese. Top with more basil. 


Pasta 


ASIAN NOODLES WITH 
SHRIMP AND EDAMAME 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


10 ounces soba (buckwheat) noodles 

1 10-ounce package frozen shelled edamame 

1 clove garlic 

11-inch piece fresh ginger, peeled and roughly chopped 
1% teaspoons Sriracha 

2 tablespoons vegetable oil 

Juice of 1 lime or lemon 

2 teaspoons low-sodium soy sauce 

1% teaspoons sesame oil, plus more for drizzling 

¥% pound medium or large shrimp, peeled and deveined 
Kosher salt 

Y% cup chopped fresh cilantro and/or scallions 


1. Bring a large pot of water to a boil. Add the noodles and 

cook as the label directs, adding the edamame during the last 

3 minutes of cooking. Reserve ¥% cup cooking water, then drain 
the noodles and edamame. 

2. Meanwhile, puree the garlic, ginger, Sriracha, % tablespoon 
vegetable oil and 2 tablespoons water in a blender. Mix the 
lime juice, soy sauce and sesame oil in a small bowl. 

3. Heat the remaining 1% tablespoons vegetable oil in a large 
skillet over medium-high heat. Pat the shrimp dry and season 
with salt; add to the pan and cook, turning, until just pink, about 
2 minutes. Add the Sriracha mixture and cook, stirring, until the 
shrimp are cooked through, about 2 more minutes. Add the 

soy sauce mixture, noodles, edamame, cilantro and/or scallions 
and the reserved cooking water; toss. Divide among bowls and 
drizzle with more sesame oil. 
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SOPA SECA WITH BEANS 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


tablespoon extra-virgin olive oil 

onion, halved and thinly sliced 

poblano chile pepper, seeded and sliced 
teaspoon chili powder 

¥% teaspoon ground cumin 

Kosher salt 

8 ounces whole-wheat spaghetti, broken into thirds 
1 14-ounce can diced fire-roasted tomatoes 

2 cups low-sodium chicken broth 

d 14-ounce can kidney beans, drained and rinsed 
1 bunch cilantro, leaves chopped (about % cup) 
¥% cup shredded monterey jack cheese 


1. Heat the olive oil in a large skillet over medium-high heat. 
Add the onion and poblano and cook, stirring occasionally, until 
slightly soft, about 3 minutes. Add the chili powder, cumin and 
¥2 teaspoon salt and cook 2 more minutes. Add the uncooked 
spaghetti and cook, stirring occasionally, until slightly toasted, 
about 5 minutes. 

2. Add the tomatoes and simmer until some of the liquid is 
absorbed, about 2 minutes. Add the chicken broth and increase 
the heat to high; bring to a boil and cook 1 minute. Reduce the 
heat to medium low, cover and simmer until the spaghetti is 
almost fully cooked, about 6 more minutes. Uncover and 

stir in the beans and all but 2 tablespoons of the cilantro; simmer 
until the spaghetti is tender and most of the liquid is absorbed, 
about 3 more minutes. 

3. Divide the pasta and beans among bowls. Top with the 
remaining cilantro and the cheese. 
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UDON WITH TOFU 
AND ASIAN GREENS 


ACTIVE: 20 min | TOTAL: 20 min I SERVES: 4 


1 8-ounce package udon noodles 

4 tablespoons roasted peanut oil, or 3 tablespoons sesame oil 
mixed with 1 tablespoon vegetable oil 

1 12-ounce package firm tofu, cut into 12 pieces 

Kosher salt and freshly ground pepper 

1 11-ounce package Asian cooking greens or baby spinach 

1 bunch scallions, thinly sliced on an angle 

Large pinch of red pepper flakes 

3. tablespoons soy sauce 

Pinch of sugar 


1. Bring a pot of water to a boil. Add the noodles and cook as the 
label directs. (Don’t overcook or they will get mushy.) Reserve 
about ¥% cup cooking water, then drain. 

2. Meanwhile, heat 2 tablespoons peanut oil in a medium skillet 
over medium heat. Pat the tofu dry and season all over with 

salt and pepper. Add the tofu to the skillet and sear until golden 
brown, about 2 minutes per side. Set aside and keep warm. 

3. Add 1 tablespoon peanut oil and the greens to the skillet. Cook, 
tossing, until just wilted. Add the scallions, red pepper flakes, 
the remaining 1 tablespoon peanut oil, the soy sauce and sugar. 
Stir in the reserved cooking water; heat to create a broth. 

4. Divide the noodles, greens and broth among bowls. Top with 
the tofu. 


Pasta 


RAVIOLI WITH SAGE-WALN UT BUTTER ACTIVE: 25 min I TOTAL: 25 min | SERVES: 4 


Kosher salt 1. Bring a large pot of salted water to a boil. Add the ravioli and cook as the label directs. 
2  9-ounce packages refrigerated Reserve 1% cups cooking water, then drain. 

cheese ravioli 2. Meanwhile, combine the vinegar, honey and bay leaf in a small saucepan and boil over 
Y% cup balsamic vinegar medium-high heat until syrupy, 4 to 5 minutes. Cover to keep warm. 
2 teaspoons honey 3. Melt the butter in a large skillet over medium heat, then add the sage and walnuts 
1 bay leaf and cook until the nuts are toasted, about 3 minutes. Increase the heat to high, ladle in 
6 tablespoons unsalted butter about 1 cup of the reserved cooking water and bring to a boil. Cook until reduced by about 
¥s; cup fresh sage leaves half, 1 to 2 minutes. 
1 cup walnuts, roughly chopped 4. Add the ravioli to the skillet and toss to coat, stirring in the remaining % cup reserved 
%4 cup grated parmesan cheese cooking water as needed to thin the sauce. Remove from the heat, toss with the parmesan 


and season with salt. Divide the ravioli among plates and drizzle with the balsamic syrup. 


Kosher salt 

12 ounces linguine 

1% pounds ripe tomatoes 

5 tablespoons extra-virgin olive oil, 
plus more for drizzling 

2 to 3 cloves garlic, minced 

Y% cup fresh oregano, finely chopped 

Freshly ground pepper 

1 pound peeled and deveined 
medium shrimp 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Bring a large pot of salted water to a boil. Add the pasta and cook as the label directs 
for al dente; drain and return to the pot. 

Meanwhile, core, halve and seed the tomatoes. Blend the tomatoes, % cup olive oil, 
the garlic, oregano, #4 teaspoon salt and a few grinds of pepper in a food processor 
to make a chunky sauce. Add to the pasta and toss to combine. 

Heat a large skillet over medium-high heat. Season the shrimp with salt and pepper. 
Add the remaining 1 tablespoon olive oil to the skillet, then add the shrimp in a single layer; 
cook, turning once, until just cooked through, 2 to 3 minutes. Add the shrimp to the pasta 
and toss to combine. 

Divide the pasta and shrimp among bowls. Drizzle with olive oil. 


GNOCCHI WITH 
BACON AND 
ESCAROLE 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


Kosher salt 
1 17.5-ounce package potato gnocchi 
3. tablespoons extra-virgin olive oil 
2 — slices thick-cut bacon, 
cut into 74-inch pieces 
¥% onion, chopped 
1 small head escarole, 
roughly chopped 
Freshly ground pepper 
1% cups cherry tomatoes, halved 
¥% cup grated parmesan cheese 
2 tablespoons chopped fresh parsley 


1. Bring a large pot of salted water to a 
boil. Add the gnocchi and cook as the 
label directs. Reserve % cup cooking 
water, then drain. 

2. Meanwhile, heat the olive oil in a large 
pot or Dutch oven over medium-high 
heat. Add the bacon and cook, stirring 
occasionally, until browned and crisp, 
about 7 minutes. Add the onion and 
cook until softened, about 2 minutes. 
Stir in the escarole, %2 teaspoon salt 
and a few grinds of pepper. Cook 

until the escarole is completely wilted, 
about 3 minutes. 

3. Add the gnocchi to the escarole 
mixture. Stir in the reserved cooking 
water to coat, about 1 minute. Stir in 
the tomatoes, parmesan and parsley; 
season with salt and pepper. 


FUSILLI WITH 
SPINACH PESTO 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 to 6 


Kosher salt 
1 pound fusilli 
3%, cup salted roasted mixed nuts, 
plus chopped nuts for topping 
1 clove garlic, roughly chopped 
8 ounces spinach, stems trimmed 
Finely grated zest and juice of 1 lemon 
¥, cup extra-virgin olive oil, 
plus more for drizzling 
Freshly ground pepper 
1 cup grape tomatoes, halved 


1. Bring a large pot of salted water toa 
boil. Add the pasta and cook as the label 
directs; drain and return to the pot. 

2. Meanwhile, pulse the nuts and 
garlic in a food processor until coarsely 
chopped. Add the spinach in batches, 
pulsing until chopped. Add the lemon 
zest and juice. With the motor running, 
add the olive oil in a steady stream; 
process until smooth, 1 minute. Season 
the pesto with 34 teaspoon salt and 
pepper to taste. 

3. Add the pesto and tomatoes to the 
pasta; season with salt and pepper and 
toss. Divide among bowls; drizzle with 
olive oil and top with chopped nuts. 


GEMELLI WITH 
POTATOES AND 
GREEN BEANS 


ACTIVE: 20 min | TOTAL: 20 min 
SERVES: 4 


Kosher salt 

10 ounces gemelli 

8 ounces green beans, 
halved crosswise 

4 — small red-skinned potatoes 
(about 8 ounces) 

1 tablespoon extra-virgin olive oil 

Freshly ground pepper 

1 7-ounce container pesto 
(about % cup) 

1 teaspoon grated lemon zest 


1. Bring a large pot of salted water to a 
boil. Add the pasta and cook as the label 
directs; add the green beans during the 
last 2 minutes of cooking. Reserve 4 cup 
cooking water, then drain. 

2. Meanwhile, pierce the potatoes all 
over with a fork. Microwave until tender, 
about 5 minutes. Let cool slightly, 

then chop. 

3. Heat the olive oil in the pasta pot 
over medium-high heat. Add the 
potatoes, season with salt and pepper 
and cook, stirring occasionally, until 
lightly browned, about 5 minutes. Add 
the pasta and green beans and stir to 
coat. Remove from the heat and add 

the pesto, lemon zest and % cup of the 
reserved cooking water; toss to coat, 
stirring in more cooking water as needed 
to thin the sauce. Season with salt 

and pepper. 
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FOUR-CHEESE PENNE 
WITH PEAS AND HAM 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Kosher salt 

12 ounces penne 

cup frozen peas 

large eggs, plus 1 egg white 

cup evaporated milk 

tablespoons unsalted butter 

ounces sharp cheddar cheese, shredded (1 scant cup) 
ounces part-skim mozzarella cheese, shredded 
(about 1 cup) 

3. ounces fontina cheese, shredded (1 scant cup) 
3 ounces ham (in 1 piece), diced 

1 ounce parmesan cheese, grated (about % cup) 


WWRPRFN- 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook until very al dente, about 8 minutes, adding the peas in the 
last 2 minutes of cooking. 

2. Meanwhile, whisk the eggs, egg white, evaporated milk and 
¥2 teaspoon salt in a medium bowl. 

3. Drain the pasta and peas; wipe the pot dry and return the 
pasta and peas to the pot. Add the butter and stir to coat. Add 
the cheddar, mozzarella, fontina and egg mixture. Place the 
pot over medium-low heat and cook, stirring constantly, until 
thickened, 8 to 10 minutes, adding the ham halfway through 
cooking (don't let the mixture boil or the eggs will scramble). 
Remove the pot from the heat and stir in the parmesan. 
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on 


LINGUINE WITH 
TUNA PUTTANESCA 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Kosher salt 

12 ounces linguine 

2 _ tablespoons extra-virgin olive oil 

4 cloves garlic, thinly sliced 

Ys to % teaspoon red pepper flakes 

2 tablespoons capers, drained 

¥2 cup roughly chopped kalamata olives 

1 28-ounce can San Marzano plum tomatoes, drained, 
juices reserved 

4 basil leaves, torn, plus more for topping 

1 5-ounce can albacore tuna, packed in olive oil 

Freshly ground pepper 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook until al dente. Reserve % cup of the cooking water, then 
drain and return the pasta to the pot. 

2. Meanwhile, heat the olive oil in a large skillet over medium 
heat. Add the garlic and red pepper flakes and cook, stirring, until 
slightly toasted, 1 to 2 minutes. Add the capers and olives and 
fry 2 more minutes. Crush the tomatoes into the skillet with your 
hands. Cook until slightly dry, about 2 minutes. Add the reserved 
tomato juices, the basil and salt to taste; cook until the sauce 
thickens, 1 to 2 minutes. Stir in the tuna with its oil, breaking it up 
with a fork; season with salt. 

3. Add the sauce and the reserved cooking water to the pasta 
and toss. Season with pepper and top with more basil. 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Kosher salt 

12 ounces spaghetti 

Ys cup white wine or dry vermouth 

1 clove garlic, smashed 

2 wide strips lemon zest 

5 tablespoons unsalted butter, 
thinly sliced 

3. tablespoons extra-virgin olive oil 

Freshly ground pepper 

i head escarole, torn into 1-inch pieces, 
or 6 heaping cups torn spinach 

¥ pound sugar snap peas 
(about 2 cups), halved 

Y% pound prosciutto, torn into pieces 

Y cup roughly chopped fresh parsley 

2 to 4 ounces pecorino romano cheese, 
shaved 


Bring a large pot of salted water to a boil. Add the pasta and cook as the 
label directs. Reserve % cup cooking water, then drain. 

Meanwhile, bring the wine, garlic and lemon zest to a simmer ina large 
skillet over medium-high heat. Gradually whisk in the butter, then the olive oil, 
until thickened; add 1 teaspoon salt and pepper to taste. Add the escarole and 
cook until wilted, about 3 minutes. Add the snap peas and cook until tender, 
2 minutes. Discard the garlic and lemon zest. 

Add the spaghetti to the skillet. Stir in 1 to 2 tablespoons of the reserved 
cooking water and 1 teaspoon salt; toss, stirring in more cooking water 
as needed to thin the sauce. 

Divide the spaghetti among plates. Top with the prosciutto, parsley 
and pecorino. 


CLASSIC PIZZA 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1 pound pizza dough, 
at room temperature 
All-purpose flour, for dusting 
¥2 cup tomato sauce 
1 cup shredded low-moisture 
mozzarella cheese 


1. Put a pizza stone or inverted 

baking sheet on the lowest oven rack 
and preheat to 500”. Stretch the 

pizza dough into a 12-inch round ona 
floured pizza peel, large wooden cutting 
board or another inverted baking sheet. 
2. Spread the tomato sauce on the dough 
in a thin layer. Top with the mozzarella. 
3. Slide the pizza onto the hot stone or 
baking sheet and bake until the crust 

is golden brown and the cheese is 
bubbling, 8 to 10 minutes. 


For the best 
results, preheat 


your pizza stone in 
a 500° oven for 
1 hour. 
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SALAD PIZZA 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1 pound pizza dough, 

at room temperature 
All-purpose flour, for dusting 
Extra-virgin olive oil, for drizzling 
Kosher salt 
2 teaspoons chopped fresh thyme 
2 teaspoons chopped fresh oregano 
4 ounces robiola cheese, sliced 
4 ounces ricotta cheese 
4 ounces bocconcini cheese 
Freshly ground pepper 
2 cups baby arugula 
% cup cherry tomatoes, halved 


1. Put a pizza stone or inverted baking 
sheet on the lowest oven rack and 
preheat to 500”. Stretch the pizza dough 
into a 14-inch round on a floured pizza 
peel, large wooden cutting board or 
another inverted baking sheet. 

2. Drizzle the dough with olive oil and 
rub into the dough; season with salt. 
Top with the thyme, oregano and robiola. 
3. Slide the pizza onto the hot stone or 
baking sheet and bake until the crust is 
crisp, about 10 minutes. 

4. Top the pizza with the ricotta and 
bocconcini, drizzle with more olive oil 
and sprinkle with salt and pepper. Bake 
until the cheese melts, about 5 minutes. 
5. Meanwhile, drizzle the arugula and 
tomatoes with olive oil; season with salt 
and pepper. Pile on top of the pizza. 


PIZZA WITH FRESH 
MOZZARELLA 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


Cornmeal, for sprinkling 

1 pound pizza dough, 
at room temperature 

1 cup tomato sauce 

8 ounces fresh mozzarella cheese, 
sliced 

Extra-virgin olive oil, for drizzling 

Kosher salt 

Fresh basil, for topping 


1. Put a pizza stone or inverted 

baking sheet on the lowest oven rack 
and preheat to 500°. Generously 
sprinkle a pizza peel, large wooden 
cutting board or another inverted 
baking sheet with cornmeal. Place 

the pizza dough on the cornmeal 

and stretch into a 14-inch round. 

2. Spread the tomato sauce on the 
dough. Top with the mozzarella. 
Drizzle with olive oil and season 

with salt. 

3. Slide the pizza onto the hot stone or 
baking sheet and bake until the crust is 
dark golden brown and the cheese 

is bubbling, about 10 minutes. Top 
with basil. 


CACIO E PE PE PIZZA active 25 min | TOTAL: 25 min I SERVES: 4 = eee 


1 pound pizza dough, 1. Put a pizza stone or inverted baking sheet on the lowest oven rack and preheat to 500°. 
at room temperature Stretch the pizza dough into a 12-inch round on a floured piece of parchment. Slide the 

All-purpose flour, for dusting parchment onto a pizza peel or another inverted baking sheet. 

Y cup extra-virgin olive oil 2. Drizzle the dough with 2 tablespoons olive oil. 

1 cup fresh ricotta cheese 3. Slide the pizza (on the parchment) onto the hot stone or baking sheet and bake until 
(about 8 ounces) the crust is golden brown, about 12-minutes. 

1 cup finely grated pecorino romano A. Transfer the pizza to a cutting board and cover with small spoonfuls of the ricotta. 
cheese (about 4 ounces) Sprinkle with the pecorino and pepper; drizzle the remaining 2 tablespoons olive oil 

2 teaspoons coarsely ground pepper on top and season with salt. 


Kosher salt. 


SHRIMP AND CLAM PIZZA ACTIVE: 25 min I TOTAL: 25 min | SERVES: 4 


1 pound pizza dough, 
at room temperature 

All-purpose flour, for dusting 

il shallot, thinly sliced 

Y cup extra-virgin olive oil 

Kosher salt and freshly ground pepper 

Ys cup dry white wine 

3 cloves garlic, minced 

12 littleneck clams, scrubbed 

¥% cup fresh parsley, plus chopped leaves 
for topping 

¥% teaspoon grated lemon zest 

8 ounces peeled cooked medium 
shrimp, halved lengthwise 


1. Put a pizza stone or inverted baking sheet on the lowest oven rack and preheat to 450°. 
Stretch the pizza dough into a 10-by-14-inch rectangle on a floured piece of parchment. 

2. Scatter the shallot on the dough. Drizzle with 1 tablespoon olive oil and rub into the dough, 
gently pressing in the shallot; season with salt and pepper. 

3. Transfer the pizza (on the parchment) onto the hot stone or baking sheet. Bake until the 
crust is golden, 10 to 15 minutes. 

4. Meanwhile, bring the wine, 1 tablespoon olive oil and the garlic to a simmer in a large skillet 
over medium heat. Add the clams, cover and cook until they open, about 6 minutes; transfer 
to a cutting board using a slotted spoon. (Discard any unopened clams.) Continue simmering 
the liquid until reduced by half, 2 to 3 minutes. Remove the clams from their shells and chop. 
5. Pulse the parsley with the remaining 2 tablespoons olive oil and the lemon zest ina 

mini food processor until chopped. Add the clam cooking liquid (with the garlic) and pulse 

until thickened. 

6. Spread the parsley sauce on the baked crust. Top with the clams and shrimp; lightly season 
with salt and pepper. Top with more parsley. 


BARBECUE CHICKEN PIZZA 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


1 pound pizza dough, at room temperature 
All-purpose flour, for dusting 

1. cup chopped rotisserie chicken 

Y cup barbecue sauce 

4 — scallions, chopped 

Y cup Sliced pickled jalapefio peppers 

1 cup shredded cheddar cheese 


1. Put a pizza stone or inverted baking sheet on the lowest 
oven rack and preheat to 500”. Stretch the pizza dough into a 
9-by-15-inch rectangle on a floured pizza peel, large wooden 
cutting board or another inverted baking sheet. 

2. Top the dough with the chicken, barbecue sauce, scallions, 
pickled jalapefios and cheese. Slide the pizza onto the 

hot stone or baking sheet and bake until the crust is golden, 
about 15 minutes. 


Pizza 


AVOCADO PESTO FLATBREADS 
WITH SOPPRESSATA 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 avocado 

1 cup fresh basil, plus more for topping 
1 cup fresh parsley 

Y4 cup walnuts 

Y, cup grated parmesan cheese 

1 clove garlic 

Juice of % lemon 

Kosher salt 

¥2 teaspoon red pepper flakes 

Y, cup extra-virgin olive oil, plus more for drizzling 
2 pieces naan 

8 thin slices fresh mozzarella cheese 

Y% cup thinly sliced soppressata 

Freshly ground pepper 


1. Puree the avocado, basil, parsley, walnuts, parmesan, garlic, 
lemon juice, % teaspoon salt and the red pepper flakes with 

2 tablespoons water in a food processor. With the machine 
running, pour in the olive oil and process to combine. 

2. Toast the bottoms of the naan in a dry nonstick skillet. Top 
each piece with % cup of the pesto (reserve the remainder for 
another use), 4 slices mozzarella, half the soppressata and some 
torn basil. Drizzle with more olive oil and season with pepper. 
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POTATO-LEEK PIZZA 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1 pound pizza dough, 
at room temperature 
All-purpose flour, for dusting 
Extra-virgin olive oil, for drizzling 
8 ounces shredded low-moisture 
mozzarella cheese (about 2 cups) 
Y% cup grated gruyére cheese, 
plus more for topping 
4 Yukon Gold potatoes, 
very thinly sliced 
2 leeks, thinly sliced and well rinsed 
Kosher salt and freshly ground pepper 
2 teaspoons fresh thyme 


1. Put a pizza stone or inverted baking 
sheet on the lowest oven rack and 
preheat to 500”. Stretch the pizza dough 
into a 14-inch round on a floured 

pizza peel, large wooden cutting board 
or another inverted baking sheet. 

2. Drizzle the dough with olive oil and 
rub into the dough. Top with the 

two cheeses, the potatoes and leeks. 
Season with salt and pepper. 

3. Slide the pizza onto the hot stone or 
baking sheet and bake until the potatoes 
are tender and the crust is golden, 
about 10 minutes. 

4. Top the pizza with more gruyére and 
the thyme. Continue baking until the 
cheese melts, 3 more minutes. 
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THREE-CHEESE 
HAWAIIAN PIZZA 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1 pound pizza dough, 
at room temperature 
All-purpose flour, for dusting 
1 cup pizza sauce 
1 cup shredded mozzarella cheese 
1. cup shredded provolone cheese 
% cup grated parmesan cheese 
1 12-ounce can Spam, diced 
1 cup diced pineapple 
¥% red onion, thinly sliced 
Kosher salt and freshly ground pepper 


1. Put a pizza stone or inverted baking 
sheet on the lowest oven rack and 
preheat to 500”. Stretch the pizza dough 
into a 14-inch round on a floured 

pizza peel, large wooden cutting board 
or another inverted baking sheet. 

2. Spread the pizza sauce on the dough. 
Top with the mozzarella, provolone, 
parmesan, Spam, pineapple and 

red onion. Season with salt and pepper. 
3. Slide the pizza onto the hot stone or 
baking sheet and bake until golden, 

10 to 12 minutes. 


BRUSSELS SPROUTS— 
PANCETTA PIZZA 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1 pound pizza dough, 
at room temperature 
All-purpose flour, for dusting 
Extra-virgin olive oil, for drizzling 
2 teaspoons grated garlic 
% pound taleggio cheese, sliced 
¥% pound Brussels sprouts, 
trimmed and shredded 
¥% pound pancetta, finely diced 
Y% cup grated pecorino cheese 
Large pinch of red pepper flakes 
Kosher salt 


1. Put a pizza stone or inverted baking 
sheet on the lowest oven rack and preheat 
to 500°. Stretch the pizza dough into a 
14-inch round on a floured pizza peel, 
large wooden cutting board or another 
inverted baking sheet. 

2. Drizzle the dough with olive oil and rub 
into the dough; sprinkle with the garlic. 
Top with the taleggio, Brussels sprouts, 
pancetta and pecorino. Drizzle with more 
olive oil and sprinkle the red pepper flakes 
on top. 

3. Slide the pizza onto the hot stone 

or baking sheet and bake until golden, 

10 to 14 minutes. Drizzle with more 

olive oil; season with salt. 


MARGHERITA PIZZA ACTIVE: 25 min I TOTAL: 25 min | SERVES: 4 


1 pound pizza dough, 
at room temperature 
All-purpose flour, for dusting 
1 cup crushed San Marzano tomatoes 
¥% teaspoon dried oregano 
Extra-virgin olive oil, for drizzling 
Kosher salt and freshly ground pepper 
8 ounces fresh mozzarella cheese, diced 
Torn fresh basil, for topping 


1. Put a pizza stone or inverted baking sheet on the lowest oven rack and preheat 

to 500°. Stretch the pizza dough into a 14-inch round on a floured pizza peel, 

large wooden cutting board or another inverted baking sheet. 

2. Top the dough with the tomatoes and oregano. Drizzle with 1 teaspoon olive oil 

and season with salt and pepper. 

3. Slide the pizza onto the hot stone or baking sheet and bake until the crust is golden, 
about 10 minutes. 

4. Top the pizza with the mozzarella and torn basil and season with salt. Continue baking 
until the cheese melts, about 5 more minutes. Drizzle with more olive oil. 
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WHITE PIZZA 
WITH CORN 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1 pound pizza dough, 
at room temperature 

All-purpose flour, for dusting 

Extra-virgin olive oil, 
for drizzling 

1 clove garlic, minced 

8 ounces fresh mozzarella 
cheese, sliced 

1 cuprawcorn kernels 
(from 1 to 2 ears) 

% cup grated parmesan 
cheese 

Kosher salt 

Fresh basil, for topping 


1. Put a pizza stone or inverted 
baking sheet on the lowest 

oven rack and preheat to 500°. 
Stretch the pizza dough into 

a 9-by-15-inch rectangle on a 
floured piece of parchment. Slide 
the parchment onto a pizza peel, 
large wooden cutting board or 
another inverted baking sheet. 
2. Drizzle the dough with 

olive oil and rub into the dough. 
Top with the garlic, mozzarella, 
corn kernels and parmesan. 
Drizzle with more olive oil and 
season with salt. 

3. Slide the pizza (on the 
parchment) onto the hot stone 
or baking sheet and bake until 
the crust is golden, about 

10 minutes. Top with basil. 


BACON-EGG PIZZAS 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1 pound pizza dough, 

at room temperature 
All-purpose flour, for dusting 
4 — slices thick-cut bacon, chopped 
4 large eggs 
Extra-virgin olive oil, for drizzling 
Kosher salt and freshly ground pepper 
2 cups baby greens 


1. Put a pizza stone or inverted baking 
sheet on the lowest oven rack and 
preheat to 500°. Divide the pizza dough 
into 4 pieces. Stretch each piece into a 
6-inch round on a floured pizza peel, 
large wooden cutting board or another 
inverted baking sheet. 

2. Top the dough with the bacon. 

Slide the pizzas onto the hot stone or 
baking sheet and bake until crisp, 

about 10 minutes. 

3. Crack 1 egg onto each pizza and 
drizzle with olive oil; season with salt 
and pepper. Bake the pizzas until the eggs 
are set, about 5 minutes. Top with the 
baby greens. 


MEATBALL PIZZA 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


Extra-virgin olive oil, for the pan 
and for drizzling 

1 pound pizza dough, 
at room temperature 

¥% cup tomato sauce 


Kosher salt 
6 ounces fresh mozzarella cheese, 
sliced 


4 cooked meatballs, sliced 
Y% cup grated pecorino cheese 
Torn fresh basil, for topping 


1. Put a pizza stone or inverted baking 
sheet on the lowest oven rack and 
preheat to 500°. Oil a 15-inch pizza pan. 
Stretch the pizza dough and press 

into the pan. 

2. Drizzle the dough with olive oil and 
rub into the dough. Spread the tomato 
sauce on top; season with salt. Top with 
the mozzarella. 

3. Put the pan on the hot stone or baking 
sheet and bake until the pizza is just 
crisp, about 10 minutes. 

4. Top the pizza with the meatballs, 
pecorino, basil and a drizzle of olive oil. 
Continue baking until browned, about 
5 more minutes. 


ARUGULA- 
PROSCIUTTO 
FLATBREADS 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


2 pieces lavash or other flatbread, 
halved 
1 tablespoon extra-virgin olive oil, 
plus more for brushing 
% cup grated fontina cheese 
(about 2 ounces) 
4 ounces thinly sliced prosciutto, torn 
4 cups baby arugula 
1 bulb fennel, halved, cored and 
thinly sliced 
% red onion, thinly sliced 
2 tablespoons roughly chopped 
fresh parsley 
2 tablespoons balsamic vinegar 
Kosher salt and freshly ground pepper 
% cup crumbled gorgonzola or 
other blue cheese (about 2 ounces) 


1. Preheat a grill to medium. Lightly 
brush the lavash with olive oil, then grill 
until marked on the bottom, 2 minutes. 
Flip the bread and immediately top with 
the fontina. Grill until the cheese melts, 
about 2 minutes. Transfer to a platter 
and top with the prosciutto. 

2. Combine the arugula, fennel, red onion 
and parsley in a large bowl. Drizzle with 
the vinegar and 1 tablespoon olive oil; 
season with salt and pepper and toss. 
Pile on top of the flatbreads; sprinkle 
with the gorgonzola. 
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HAM AND GOAT CHEESE 
SANDWICHES 


ACTIVE: 15 min | TOTAL: 15 min | MAKES: 4 


6 ounces goat cheese 

3. tablespoons pepitas or chopped almonds 
Chipotle hot sauce 

8 _ slices whole-grain sandwich bread, toasted 
¥% pound deli-sliced Black Forest ham 

1 avocado, pitted, peeled and sliced 

2 cups baby arugula or mixed baby greens 

2 teaspoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

Potato salad, for serving 


‘1. Mash the goat cheese, pepitas and 2 to 3 teaspoons hot sauce 
in a bowl with a fork until combined. Spread the mixture evenly 
on 4 slices of bread, then top with the ham and avocado. 

2. Toss the arugula with the olive oil, a few dashes of hot sauce 
and salt and pepper to taste in a bowl. Add the arugula to the 
sandwiches and cover with the remaining bread. Serve with 
potato salad. 
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CHICKEN CORDON BLEU 
SANDWICHES 


ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


4 chicken cutlets (% inch thick; % to 1 pound total) 

1% _ tablespoons extra-virgin olive oil, plus more for drizzling 
Kosher salt and freshly ground pepper 

thin slices Black Forest ham 

slices smoked mozzarella cheese 

baguette 

tablespoons unsalted butter, at room temperature 
tablespoons dijon mustard 

bunch watercress or arugula, tough stems removed 
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1. Preheat the broiler. Line a baking sheet with foil and evenly 
space the chicken cutlets in the center. Brush the chicken with 

1 tablespoon olive oil and season with salt and pepper. Broil, 
rotating the baking sheet as needed so the chicken cooks 
evenly, until lightly browned, 2 to 3 minutes. Flip the chicken and 
continue to broil until cooked through, 2 to 3 more minutes. 

2. Remove the baking sheet from the oven and top each piece of 
chicken with 1 slice ham and 2 slices mozzarella. Return to the 
broiler until the cheese melts, 1 to 2 minutes. Season with salt 
and drizzle with olive oil. 

3. Meanwhile, cut the baguette crosswise into 4 equal pieces, 
then split open. Spread the bottom halves with the butter and 
the top halves with the mustard. Toss the watercress with the 
remaining % tablespoon olive oil and season with salt and 
pepper. Sandwich the chicken and watercress between the 
baguette halves. 


cup thinly sliced red onion 
tablespoons apple cider vinegar 
slices turkey bacon 

avocado, halved and pitted 

cup nonfat plain Greek yogurt 


Kosher salt and freshly ground pepper 
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slices whole-grain bread, 
lightly toasted 

small leaves romaine lettuce 
tomato, cut into 8 slices 
ounces deli-sliced low-sodium 
turkey breast 

small English cucumber, sliced 


ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


Toss the red onion with the vinegar and 2 tablespoons water in a small bowl. Let stand 
15 minutes, then drain. Meanwhile, cook the turkey bacon as the label directs until crisp. 

Mash the avocado with the yogurt in another small bowl until smooth. Season with 
salt and pepper. 

Lay 4 bread slices on a cutting board and spread with half the avocado-yogurt mixture. 
Top with the lettuce and tomato and season with salt and pepper. Add a layer of turkey 
breast, turkey bacon, cucumber and red onion. Spread the remaining avocado mixture on 
the remaining 4 bread slices and place spread-side down on top of the sandwiches. 


PANZANELLA BREAD BOWL ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 large loaf ciabatta bread 
(1 to 1% pounds) 

1 romaine lettuce heart, chopped 

1 pound tomatoes, chopped 

¥% English cucumber, chopped 

¥% cup chopped roasted red peppers 

2. ounces thinly sliced salami, 
cut into strips 

2. ounces thinly sliced prosciutto, 
cut into strips 

2. ounces thinly sliced soppressata, 
cut into strips 

4 ounces thinly sliced provolone cheese, 
cut into strips 

6 tablespoons extra-virgin olive oil 

6 tablespoons red wine vinegar 

¥2 teaspoon dried oregano 

Kosher salt and freshly ground pepper 


1. Preheat the oven to 400°. Hollow out the center of the ciabatta loaf to form a 
rectangular bowl; set aside. Cut the removed bread into 1-inch cubes; spread 2 cups 

of the bread on a rimmed baking sheet (reserve the rest for another use). Bake the 

bread cubes until lightly toasted, 5 to 6 minutes. Let cool. 

2. Combine the lettuce, tomatoes, cucumber, roasted red peppers, salami, prosciutto, 
soppressata, cheese and toasted bread cubes in a large bowl. Whisk the olive oil, vinegar, 
2 tablespoons water, the oregano, %2 teaspoon salt and a few grinds of pepper ina 

small bowl. Drizzle the dressing over the salad and toss. Fill the bread bow! with the salad. 
Cut into quarters to serve. 


SPICY BLT WRAPS 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


Extra-virgin olive oil, for the pan 
12 slices turkey bacon 
1 cup shredded pepper jack cheese 
4 _ large tortillas or other wraps 
i large tomato, halved and 
thinly sliced 
2 cups baby arugula 


1. Heat a drizzle of olive oil in a large 
nonstick skillet over medium heat. Add 
the bacon and cook until crisp, 3 minutes 
per side. Transfer to a plate. 

2. Sprinkle % cup cheese down the 
middle of each tortilla. Top each with 

3 slices turkey bacon, a few slices 
tomato and some arugula. Fold in the 
sides, then roll up tightly. 

3. Microwave the wraps seam-side down 
until the cheese melts, about 45 seconds. 


ROAST BEEF WRAPS 
WITH DILL SLAW 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


3. cups shredded coleslaw mix 

Y, cup chopped fresh dill 

1 tablespoon white wine vinegar 

Yq teaspoon sugar 

Y4, cup mayonnaise 

2 tablespoons sour cream 

2 tablespoons horseradish, drained 
Kosher salt and freshly ground pepper 
Y% pound sliced dill havarti cheese 
¥2 pound deli-sliced roast beef 

4 whole-wheat wraps 


1. Toss the coleslaw mix, dill, vinegar and 
sugar in a bowl. Stir in the mayonnaise, 
sour cream and horseradish. Season with 
¥%, teaspoon salt and pepper to taste. 

2. Layer the cheese, roast beef and slaw in 
the center of the wraps. Fold in the sides, 
then roll up tightly. 


EGG AND 
CHORIZO BURRITOS 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


% cup diced dried Spanish chorizo 
¥ onion, diced 

1 tablespoon diced jalapefio pepper 
4 large eggs, beaten 

% cup crumbled Cotija cheese 

4 large tortillas 

Salsa, for topping 


1. Combine the chorizo, onion and 
jalapefio in a medium nonstick skillet 
over medium heat. Cook, stirring, until 
softened, about 8 minutes. 

2. Stir the eggs and cheese into the skillet. 
Cook, scraping the eggs with a rubber 
spatula, until scrambled, about 3 minutes. 
3. Divide the egg mixture among the 
tortillas and top with salsa. Roll up tightly. 
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CHEESY TOMATO TOASTS 


ACTIVE: 20 min | TOTAL: 20 min | MAKES: 4 


4 thick slices white bread 

Y cup extra-virgin olive oil 

1 clove garlic, chopped 

2. tablespoons thinly sliced fresh basil 

3. tomatoes, sliced 

Kosher salt and freshly ground pepper 

4 ounces gruyére cheese, thinly sliced 
34 cup shredded part-skim mozzarella cheese 
2 tablespoons grated parmesan cheese 
1 tablespoon white wine vinegar 

1 10-ounce package mixed salad greens 
Potato chips, for serving 


‘1. Preheat the broiler. Place the bread on a baking sheet and 
broil until light golden on both sides. 

2. Whisk 2 tablespoons olive oil with the garlic and basil in 

a small bowl; brush evenly on the toasted bread. Season the 
tomatoes with salt and pepper; arrange a layer of tomatoes on 
each bread slice. Chop any remaining tomato slices and set aside 
for the salad. Top the bread evenly with the gruyére, mozzarella 
and parmesan. Return to the broiler and cook until the cheese 
melts, about 2 minutes. 

3. Whisk the vinegar and remaining 2 tablespoons olive oil 

in a large bowl; season with salt and pepper. Add the greens 
and the reserved chopped tomatoes and toss. Serve the 

toasts with the salad and potato chips. 
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HAM, SWISS AND 
APPLE WRAPS 


ACTIVE: 20 min | TOTAL: 20 min | MAKES: 4 


¥% red onion, thinly sliced 

¥s cup low-fat plain yogurt 

2 tablespoons chopped fresh dill or parsley 

2 tablespoons honey mustard 

Kosher salt and freshly ground pepper 

1% _ tablespoons extra-virgin olive oil 

ounces deli-sliced lean ham, torn into bite-size pieces 
ounces sliced Swiss cheese, cut into strips 
romaine lettuce heart, torn into bite-size pieces 
apple, thinly sliced 

whole-wheat wraps or tortillas 

cups strawberries, halved 
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1. Soak the red onion in a bowl of ice water, 10 minutes. 

Drain the onion and squeeze dry. 

2. Whisk the yogurt, dill, honey mustard, and salt and pepper 

to taste in a large bowl. Slowly drizzle in the olive oil and 

1 tablespoon water, whisking until combined. Add the red onion, 
ham, cheese, lettuce and apple and toss to coat. 

3. Pile the ham mixture in the middle of each wrap. Fold in 

the sides, then roll up tightly. Serve with the strawberries. 


MONTE CRISTO CREPES ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


cup seedless raspberry jam 
cup dijon mustard 
tablespoons unsalted butter 
12-inch prepared crépes 
thin slices Black Forest ham 
thin slices deli turkey 
thin slices muenster cheese 
5-ounce package mixed greens 
(about 8 cups) 
1 small head frisée, 

torn into small pieces 
1 tablespoon extra-virgin olive oil 
Kosher salt and freshly ground pepper 
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‘1. Microwave the jam in a microwave-safe bowl until loosened, 20 to 30 seconds. Stir in 
the mustard; set aside. 

2. Heat % tablespoon butter in a large nonstick skillet over medium heat. Add 1 crépe; 
layer 2 slices each ham, turkey and cheese on one half of the crépe. Cook until the crépe 
just starts browning on the bottom and the cheese starts melting, 1 to 2 minutes. Fold the 
crépe in half over the filling with a spatula, then fold in half again to form a wedge. Flip 
the wedge and cook until the bottom is browned, about 30 seconds. Transfer to a plate. 
Repeat to make 3 more crépes. (Remove the skillet from the heat between batches if it 
gets too hot.) 

3. Toss the mixed greens and frisée with the olive oil and a pinch each of salt and pepper. 
Serve the crépes with the raspberry mustard and salad. 
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tablespoon extra-virgin olive oil, 
plus more for brushing 
onion, thinly sliced 


Dijon mustard, for spreading 
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thick slices sourdough bread 
cup shredded gruyére cheese 
slices roast beef 


ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


Heat the olive oil in a medium skillet over medium heat. Add the onion and cook 
until soft, about 8 minutes. 

Spread dijon mustard on one side of each bread slice. Layer 4 bread slices with all but 
Y cup cheese, the roast beef and sautéed onion. Sprinkle evenly with the remaining cheese 
and cover with the remaining bread slices. 

Place a large skillet over medium-low heat and brush with olive oil. Add the sandwiches 
two at atime, then press a heavy pan on top. Cook until golden and crisp, 3 to 4 minutes 
per side. (Alternatively, cook the sandwiches in a panini press, 3 to 5 minutes.) 


SCRAMBLED EGG SUBS 


ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


¥% cup thinly sliced radishes or carrots 

3. tablespoons tartar sauce 

4 — stalks celery, thinly sliced (leaves reserved) 
Kosher salt and freshly ground pepper 

8 large eggs 

2 tablespoons unsalted butter, at room temperature 
3 _ scallions, thinly sliced 

1 tablespoon chopped fresh parsley, dill and/or basil 
Ys cup diced havarti or muenster cheese 

4  split-top hot dog buns 

4 leaves Boston lettuce 


1. Toss the radishes, tartar sauce, celery and all but a few 

celery leaves in a medium bowl. Season with salt and pepper 
and set aside. 

2. Whisk the eggs in a large bowl with % cup water, 72 teaspoon 
salt and pepper to taste. Heat 1 tablespoon butter in a large 
nonstick skillet over medium heat. Add the scallions and cook 
until slightly wilted, about 1 minute. Add the egg mixture and 
cook, stirring, until just beginning to set, about 3 minutes. 

Add the herbs and cheese and cook until the cheese melts, 
about 2 minutes. Transfer to a bowl and cover to keep warm. 

3. Wipe out the skillet and return to medium-high heat. Spread 
the outsides of the buns with the remaining 1 tablespoon butter; 
add to the skillet and toast until golden, about 1 minute per side. 


Fill each bun with a lettuce leaf and some of the scrambled eggs. 
Top with the remaining celery leaves. Serve with the celery salad. 


Sandwiches 


HOT OPEN-FACE ROAST BEEF 
SANDWICHES 


ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


1% pounds red-skinned potatoes, pierced with a fork 
4 tablespoons unsalted butter 

¥% to 1 cup milk 

Kosher salt and freshly ground pepper 

¥% onion, sliced 

3. tablespoons all-purpose flour 

2% cups low-sodium chicken broth 

2 teaspoons Worcestershire sauce 

4 thick slices sourdough bread 

3. tablespoons dijon mustard 

1 tablespoon prepared horseradish 

% pound deli-sliced roast beef 

¥ bunch watercress, thick stems removed 
Y, cup chopped fresh parsley 


1. Microwave the potatoes until soft, about 20 minutes. 

Using a fork, mash the potatoes in a bowl with 2 tablespoons 
butter. Add the milk and mash; season with salt and pepper. 
Preheat the broiler. 

2. Meanwhile, melt the remaining 2 tablespoons butter in 

a skillet over high heat. Add the onion and cook until soft, 
about 4 minutes. Stir in the flour and cook until slightly brown. 
Gradually whisk in the chicken broth until smooth. Whisk in the 
Worcestershire sauce and simmer until thick, about 3 minutes. 
3. Toast the bread under the broiler, about 1 minute. Spread the 
mustard and horseradish on the bread; divide among plates. 
Pour some of the gravy over the bread; top with the roast beef, 
more gravy, watercress and parsley. Season with salt and pepper. 
Serve with the mashed potatoes. 
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CHOPPED 
CHEESEBURGER 
HEROS 


ACTIVE: 25 min | TOTAL: 25 min 
MAKES: 4 


1 tablespoon vegetable oil 

¥% onion, finely chopped 

1% pounds ground beef, 
broken into small pieces 

Kosher salt and freshly ground pepper 

2 to 4 tablespoons chopped 
pickled hot peppers 

8 — slices American cheese 

Ys cup mayonnaise 

4 — soft white hero rolls, 
split and toasted 

Shredded iceberg lettuce, 
sliced tomatoes, ketchup 
and hot sauce, for topping 


1. Heat the vegetable oil in a large 
cast-iron skillet over medium-high heat. 
Add the onion, ground beef, % teaspoon 
salt and a few grinds of pepper. Cook, 
undisturbed, until the beef starts to 
develop a crust, 1 to 2 minutes. Flip 
with a spatula, breaking up the meat. 
Continue cooking until browned, about 
30 more seconds. Stir in the pickled 
peppers, then arrange the cheese over 
the meat mixture; remove from the heat 
and let melt. 

2. Spread the mayonnaise on both sides 
of the rolls. Divide the beef among the 
roll bottoms using a spatula. Top with 
lettuce, tomatoes, ketchup, hot sauce 
and the roll tops. 
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TURKEY REUBENS 


ACTIVE: 25 min | TOTAL: 25 min 
MAKES: 4 


2% tablespoons unsalted butter, 
at room temperature 
3 scallions, white parts and 
2 inches of green, finely chopped 
1 8-ounce can sauerkraut, 
drained and rinsed 
1 small apple, peeled and grated 
Kosher salt and freshly ground pepper 
Yq cup mayonnaise 
2 to 3 tablespoons chili sauce 
2 teaspoons capers, chopped, 
plus 1 teaspoon brine from the jar 
8 _ slices dill pickle, plus 1 teaspoon 
brine from the jar 
8 _ slices seeded rye bread 
1 pound deli-sliced turkey 
1% to 2 cups grated Swiss cheese 
(about 6 ounces) 


1. Heat 1 tablespoon butter in a medium 
saucepan over medium-high heat. 
Add the scallion whites and cook until 
light brown, about 3 minutes. Add 

the sauerkraut and apple and season 
with salt and pepper. Cook until the 
sauerkraut is lightly browned and dry, 
about 10 minutes. Add half of the 
scallion greens and cook for 1 minute. 
2. Preheat the broiler. Mix the 
mayonnaise, chili sauce, the remaining 
scallion greens, the capers and their 
brine and the dill pickle brine. 

3. Spread about % teaspoon butter 

on one side of each bread slice. Place 
4 slices buttered-side down ona 
foil-lined baking sheet. Spread each 
with some of the mayonnaise mixture, 
then layer the turkey, dill pickles and 
sauerkraut mixture on top. Sprinkle with 
the cheese and broil until the cheese 
melts, about 2 minutes. 

4. Spread more of the mayonnaise 
mixture on the unbuttered sides of 

the other 4 bread slices; place 
buttered-side up on the sandwiches. 
Return to the broiler and cook until 
golden, turning once, about 2 minutes. 


CHICKEN 
SALTIMBOCCA 
PANINI 


ACTIVE: 25 min | TOTAL: 25 min 
MAKES: 4 


4 ciabatta rolls, split 

Pesto, for spreading 

12 ounces grilled or rotisserie chicken, 
sliced 

8 _ slices fontina cheese 

8 _ thin slices prosciutto 

4 teaspoons chopped fresh sage 


1. Preheat a panini press. Spread the 
inside of the ciabatta rolls with pesto. 
Fill with the sliced chicken, cheese and 
prosciutto; top with the sage. 

2. Cook the sandwiches in the panini 
press according to the manufacturer's 
instructions until golden and crisp, 

3 to 5 minutes. (Alternatively, cook 
the sandwiches in an oiled skillet and 
press down with a heavy pan.) 


EGG AND BROCCOLINI SAN DWICHES ACTIVE: 25 min | TOTAL: 25 min | MAKES: 4 


3. tablespoons extra-virgin olive oil 

1% pounds broccolini (2 to 3 bunches), 
cut into 2-inch pieces 

3. cloves garlic, finely chopped 

Kosher salt and freshly ground pepper 

6 large eggs 

8 thin slices sharp provolone cheese 

4 hoagie rolls, split 

Sliced pepperoncini, plus brine from the jar, 
for topping 

Potato chips, for serving 


1. Heat 2 tablespoons olive oil in a large skillet over medium heat. Add the broccolini, garlic, 
2 tablespoons water, % teaspoon salt and pepper to taste. Cover and cook, stirring, until 
the broccolini is tender, 8 to 10 minutes. Remove from the heat; keep warm. 

2. Whisk the eggs, 2 tablespoons water and salt and pepper to taste in a medium bowl. 
Heat the remaining 1 tablespoon olive oil in a medium nonstick skillet over medium-low heat. 
Add the egg mixture and cook, stirring gently with a rubber spatula, until just cooked 
through, 3 to 4 minutes. 

3. Divide the cheese, broccolini and scrambled eggs among the rolls. Top with pepperoncini 
and drizzle with pepperoncini brine. Serve with potato chips. 


ITA LIAN SU BS ACTIVE: 20 min | TOTAL: 20 min | MAKES: 4 


¥% large onion, thinly sliced 

1 12-inch loaf soft Italian bread 

5 _ tablespoons red wine vinegar 

5 tablespoons extra-virgin olive oil 
Kosher salt and freshly ground pepper 
Y% pound deli-sliced provolone cheese 
Y pound deli-sliced Genoa salami 

Y% pound deli-sliced boiled ham 

Y% pound deli-sliced mortadella 

Y% pound deli-sliced capicola 

¥% head iceberg lettuce, finely shredded 
Y to ¥% cup sliced pickled pepperoncini 
3. plum tomatoes, thinly sliced 

1% teaspoons dried oregano 


‘1. Soak the onion slices in a large bowl of cold water, 15 minutes. 

2. Meanwhile, split the bread lengthwise, then pull out some of the bread from the inside. Drizzle 
2 tablespoons each vinegar and olive oil on the bottom half. Season with salt and pepper. 

3. Layer the cheese and meat on the bottom half of the bread. Drain the onion and pat dry. Top 
the meat with the onion, lettuce, pepperoncini and tomatoes. Drizzle with 2 tablespoons each 
vinegar and olive oil and sprinkle with the oregano. Season generously with salt and pepper. 
4. Drizzle the inside of the bread top with the remaining 1 tablespoon each vinegar and 
olive oil, then close the sandwich. Cut crosswise into 4 pieces. 


BACON, PEACH AND 
ARUGULA SANDWICHES 


ACTIVE: 20 min | TOTAL: 20 min | MAKES: 4 


8 — slices thick-cut bacon 

Y_ cup packed fresh basil 

2. tablespoons extra-virgin olive oil 

1 teaspoon fresh lemon or lime juice 
Kosher salt and freshly ground pepper 

3. tablespoons mayonnaise 

8 thick slices multigrain bread, toasted 

2 peaches, halved, pitted and thinly sliced 
Baby arugula, for topping 

Cornichons or other pickles, for serving 


‘1. Cook the bacon in a large skillet over medium heat, 

turning a few times until crisp, about 8 minutes. Transfer to a 
paper towel-lined plate to drain, then cut each slice in half. 

2. While the bacon is cooking, combine the basil, olive oil, 
lemon juice, % teaspoon salt and pepper to taste in a mini 
food processor. Add 1 tablespoon water and pulse until smooth. 
Add the mayonnaise and pulse until just combined. (Or finely 
chop the basil and whisk with the other ingredients.) 

3. Spread the bread evenly with the basil mayonnaise. 

Divide the peaches, bacon and arugula among half of the 
bread slices; top with the remaining bread slices. Serve 

with cornichons. 


Sandwiches 


WALNUT PESTO CHICKEN 
SALAD SANDWICHES 


ACTIVE: 20 min | TOTAL: 20 min | MAKES: 4 


1 small red onion, halved and thinly sliced 
Finely grated zest and juice of 1 lemon 
1 teaspoon sugar 
Kosher salt and freshly ground pepper 
1 small bunch dill, leaves and tender stems (about 1 cup) 
Y4 cup walnuts 
1 small clove garlic 
Ys cup extra-virgin olive oil, plus more for drizzling 
1 2%-pound rotisserie chicken, skin removed 
and meat shredded 
2 tomatoes, sliced 
¥ head Boston lettuce, leaves separated 
8 _ thick slices country white bread, lightly toasted 
Potato chips, for serving 


1. Combine % cup water with the red onion, lemon juice, sugar, 
Y% teaspoon salt and % teaspoon pepper in a bowl. Let sit. 

2. Combine the dill, walnuts and garlic in a food processor 

and pulse until coarsely chopped. With the motor running, 
slowly drizzle in the olive oil until the mixture comes together, 
scraping down the processor as needed. Transfer the dill pesto 
to a large bowl and stir in the lemon zest and % teaspoon each 
salt and pepper. Add the chicken and toss to coat. 

3. Drain the red onion and squeeze dry. Drizzle the tomatoes 
with olive oil and season with salt and pepper. Divide the 
lettuce and tomatoes among 4 pieces of bread; top with the 
chicken salad, red onion and another piece of bread. Serve with 
potato chips. 
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OPEN-FACE 
EGG SALAD 
SANDWICHES 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


large eggs 
tablespoons mayonnaise 
shallot, chopped 
teaspoon white wine vinegar 
tablespoon chopped fresh tarragon, 
plus more for topping 
Kosher salt and freshly ground pepper 
1 small cucumber, 
thinly sliced lengthwise 
4 — slices pumpernickel bread 


---Wwna 


1. Place the eggs in a large saucepan, 
cover with cold water by 1 inch and 
bring to a simmer. Cover, remove from 
the heat and set aside until cooked, 

8 to 10 minutes. Drain, then transfer 
to a bowl of cold water to cool. Peel 
and chop. 

2. Mix the eggs with the mayonnaise, 
shallot, vinegar and tarragon ina 
medium bowl; season with salt and 
pepper. Layer the cucumber on the 
bread slices. Top with the egg salad 
and more tarragon. 
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WAFFLE BLT 
SANDWICHES 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


slices bacon 
frozen waffles 
tablespoons mayonnaise 
tablespoons relish 
Y% teaspoon hot sauce 
Lettuce leaves and sliced tomato, 
for serving 
Kosher salt and freshly ground pepper 


NN © © 


1. Cook the bacon in a large skillet 
over medium heat, turning, until 
crisp, about 8 minutes. Remove to a 
paper towel-lined plate. 

2. Working in batches, add the frozen 
waffles to the skillet and cook in the 
drippings until golden, about 1 minute 
per side. 

3. Combine the mayonnaise, relish and 
hot sauce in a small bowl; spread on 
4 waffles. Top with the bacon, lettuce 
and tomato; season with salt and 


pepper. Top with the remaining waffles. 


HERBED EGG 
SANDWICHES 


ACTIVE: 15 min | TOTAL: 15 min 
MAKES: 4 


4 large eggs 

3. tablespoons chopped fresh chives 
3. tablespoons chopped fresh dill 
Kosher salt and freshly ground pepper 
1 tablespoon unsalted butter 

% cup ricotta cheese 

8 _ slices sourdough bread, toasted 

2 cups baby arugula 


1. Whisk the eggs with 1 tablespoon 
water, the chives and dill in a medium 
bowl; season with salt and pepper. 

2. Melt the butter in a medium skillet 
over medium-low heat. Pour in the 

egg mixture and scramble, stirring 
occasionally, until set, about 3 minutes. 
Let cool. 

3. Spread the ricotta on 4 pieces of bread. 
Top with the scrambled eggs and arugula 
and close with the remaining bread. 


6 tablespoons unsalted butter, 
at room temperature 

1 to 2 teaspoons dijon mustard 

1 to 2 teaspoons anchovy paste 

1 baguette, cut crosswise into 4 pieces, 
each halved lengthwise 

4 large eggs 

Kosher salt and freshly ground pepper 

Y% pound country paté or ham, 
cut into 4 slices 

2 ounces gruyére or comté cheese, 
thinly sliced 

1 cup frisée or other greens 

Finely sliced chives, for topping 


ACTIVE: 20 min | TOTAL: 20 min | MAKES: 4 


Preheat the broiler. Mix 4 tablespoons butter with the mustard and anchovy paste in a 
small bowl until smooth. Spread the anchovy butter on the cut sides of the bread; place 
buttered-side up on a baking sheet and broil until toasted, 1 to 2 minutes. Set aside. 

Melt the remaining 2 tablespoons butter in a large skillet over medium-high heat. 
Crack in the eggs; season with salt and pepper and let cook until the yolks just begin 
to firm up and the edges are slightly crisp, about 3 minutes. 

Place 2 bread halves on each of 4 plates. Top with a slice of paté, an egg, some cheese, 
greens and chives. 
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CARIBBEAN FLOUNDER WITH 
PIGEON PEAS AND RICE 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


3. tablespoons extra-virgin olive oil 

1 cup fresh cilantro, chopped 

¥ to 1 teaspoon Caribbean hot pepper sauce 
Grated zest and juice of 1 lime 

Kosher salt 

4 _ skinless flounder fillets (about 5 ounces each) 

4 — shallots, diced 

1 stalk celery, diced 

1 jalapefio pepper, diced (remove seeds for less heat) 
1 _15-ounce can pigeon peas, drained and rinsed 

1 10-ounce package frozen brown rice (about 2 cups) 
2 plum tomatoes, diced 

Freshly ground pepper 


1. Preheat the oven to 450°. Whisk 1 tablespoon each olive oil 
and cilantro, the hot sauce, lime zest and % teaspoon salt ina 
medium bowl. Put the fish in a large baking dish, leaving room 
between the fillets; top with the cilantro sauce. Bake until the 
fish is opaque and cooked through, 10 to 15 minutes. 

2. Meanwhile, heat the remaining 2 tablespoons olive oil in a 
large heavy pot or Dutch oven over medium-high heat. Add the 
shallots, celery, jalapefio, the remaining cilantro and % teaspoon 
salt. Cook until the vegetables start softening, about 3 minutes. 
3. Stir the pigeon peas and 1 cup water into the pot. Bring to a 
boil, then add the rice and tomatoes; cook until warmed through, 
about 2 minutes. Stir in the lime juice and season with salt and 
pepper. Serve the fish with the pigeon peas and rice. 
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GLAZED SALMON WITH 
SPICED CARROTS 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Y cup extra-virgin olive oil, plus more for the pan 

1 pound carrots, thinly sliced 

2 tablespoons honey or agave nectar 

1 tablespoon dijon mustard 

2 _ tablespoons fresh lime juice, plus lime wedges for serving 

4 center-cut salmon fillets (1% inches thick; 
about 6 ounces each) 

Kosher salt and freshly ground pepper 

¥ teaspoon ground coriander 

Y, teaspoon ground cumin 

Pinch of ground cinnamon 

Ys cup roughly chopped fresh mint 

Y cup sliced almonds 


1. Preheat the broiler. Lightly oil the broiler pan. Toss the carrots 
with 1 tablespoon olive oil in a bowl, then spread out on one side 
of the pan. Broil until the carrots begin to soften, 2 to 3 minutes. 
2. Meanwhile, whisk 2 tablespoons olive oil, the honey, mustard 
and 1 tablespoon lime juice in a small bowl. Brush the fish with 
the glaze. Put the fish skin-side down on the pan next to the 
carrots; season with salt and pepper. Broil until the salmon is 
golden brown and the carrots are crisp-tender, 5 to 7 minutes. 
3. Whisk the remaining 1 tablespoon each olive oil and lime 
juice, the coriander, cumin, cinnamon, mint and almonds ina 
bowl. Add the carrots and toss to combine; season with salt and 
pepper. Serve the salmon with the carrots and lime wedges. 


Fish 


LEMON-GARLIC SH RIMP AND GRITS ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


%4 cup instant grits 
Kosher salt and freshly ground 
black pepper 
Y cup grated parmesan cheese 
3. tablespoons unsalted butter 
1% pounds medium shrimp, peeled and 
deveined, tails intact 
2 large cloves garlic, minced 
Pinch of cayenne pepper (optional) 
Juice of % lemon, plus wedges for serving 
2 tablespoons roughly chopped 
fresh parsley 


1. Fill a medium saucepan with 3 cups water, cover and bring to a boil over high heat. 
Uncover and slowly whisk in the grits, 1 teaspoon salt and % teaspoon pepper. Reduce 
the heat to medium low and cook, stirring occasionally, until thickened, about 5 minutes. 
Stir in the parmesan and 1 tablespoon butter. Remove from the heat and season with salt 
and black pepper. Cover to keep warm. 

2. Meanwhile, season the shrimp with salt and black pepper. Melt the remaining 

2 tablespoons butter in a large skillet over medium-high heat. Add the shrimp, garlic 
and cayenne, if using, and cook, tossing, until the shrimp are pink, 3 to 4 minutes. Remove 
the skillet from the heat and add 2 tablespoons water, the lemon juice and parsley; stir 
to coat the shrimp with the sauce and season with salt and black pepper. 

3. Divide the grits among shallow bowls and top with the shrimp and sauce. Serve with 
lemon wedges. 


BROILED HALIBUT WITH FRESH HERBS ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


le 


1 


pounds skinless halibut (in one piece; 
preferably center-cut) 


lemon, halved, plus wedges for serving 


Kosher salt and freshly ground pepper 


Y%~ 
2 


WN 


cup mayonnaise 

tablespoons roughly chopped 

fresh chives 

tablespoons roughly chopped 

fresh dill 

tablespoons roughly chopped 

fresh parsley 

cups baby arugula (about 3 ounces) 
tablespoons extra-virgin olive oil 
large heirloom or beefsteak tomatoes, 
sliced % inch thick 


1. Position a rack in the upper third of the oven; preheat to 450°. Cut the fish into 4 pieces; 
arrange on a foil-lined baking sheet. Squeeze 1 lemon half over the fish and season with salt 
and pepper; spread the mayonnaise on top. Bake until the fish is almost cooked through, 

6 to 7 minutes. Switch the oven to broil. Broil the fish until the tops are golden, about 3 minutes. 
2. Meanwhile, combine the chives, dill and parsley in a small bowl; set aside. Toss the 
arugula with the juice of the remaining lemon half and 1 tablespoon olive oil; season with 
salt and pepper. 

3. Top the fish with the herb mixture. Drizzle the arugula salad and tomatoes with the 
remaining 1 tablespoon olive oil; season with salt and pepper. Divide the fish and salad 
among plates; serve with lemon wedges. 


FIVE-SPICE TROUT WITH 
CARROT-BEET SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


3. tablespoons extra-virgin olive oil 

Finely grated zest and juice of 1 lemon, plus wedges for serving 
Kosher salt and freshly ground black pepper 

3 carrots 

¥Y small red onion, halved and thinly sliced 

2 tablespoons chopped fresh chives 

% teaspoon Chinese five-spice powder 

Y% teaspoon cayenne pepper 

4 large trout fillets (about 5 ounces each) 

1 8.8-ounce package peeled cooked beets, quartered and sliced 
Y4 cup creamy horseradish 


1. Whisk 2 tablespoons olive oil and the lemon zest and juice in 
a large bowl; season with salt and black pepper. Peel the carrots 
into long ribbons using a vegetable peeler; add to the bowl along 
with the red onion and half of the chives. Toss well to coat. 

2. Combine the five-spice powder, cayenne and % teaspoon each 
salt and black pepper in a small bowl; rub on the flesh side of 
the fish fillets. Heat 4% tablespoon olive oil in a medium nonstick 
skillet over medium-high heat. Add 2 fillets skin-side down and 
cook until crisp, about 2 minutes. Gently flip and cook through, 
about 2 minutes. Transfer skin-side down to a paper towel-lined 
baking sheet. Repeat with the remaining olive oil and fish. 

3. Add the beets to the bow! with the carrots and toss. Divide 
the fish among plates; top with the creamy horseradish and 

the remaining chives. Serve with the carrot-beet salad and 
lemon wedges. 


GRILLED BASS WITH 
BUTTERY TOMATOES 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


3 cups assorted cherry and/or grape tomatoes 

4 tablespoons unsalted butter, melted 

2 tablespoons dry white wine 

1% tablespoons chopped fresh tarragon, plus more for topping 
Kosher salt and freshly ground pepper 

Vegetable oil, for brushing 

4  8-ounce striped bass fillets, preferably wild 


1. Preheat a grill to high. Toss the tomatoes with the melted 
butter, wine, tarragon, % teaspoon salt and a few grinds of 
pepper. Pile the tomatoes in the center of a 24-inch-long piece of 
foil. Gather the edges and crimp to seal and form a packet. 

2. Brush the grill grates with vegetable oil. Brush both sides 

of the fish with vegetable oil; season generously with salt and 
pepper. Place the fish skin-side down on one side of the grill. 
Grill until the fish is cooked through, 5 to 6 minutes per side. 
Meanwhile, grill the tomato packet on the other side of the grill, 
undisturbed, until the tomatoes are soft, 10 to 12 minutes. 

3. Divide the fish among plates. Carefully open the foil packet. 
Spoon the tomatoes and their juices over the fish and top with 
more tarragon. 
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SHRIMP AND DUMPLING 
STIR-FRY 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


3. tablespoons vegetable oil 

1 13-ounce package frozen vegetable dumplings 

1 18-ounce bag mixed fresh stir-fry vegetables, 
large pieces halved (about 6 cups) 

1 pound medium shrimp, peeled and deveined 

1 tablespoon finely chopped peeled fresh ginger 

2 cloves garlic, thinly sliced 

Ys cup sweet Thai chili sauce 

2 tablespoons low-sodium soy sauce 

1 tablespoon rice vinegar 

2 — scallions, sliced 


1. Heat 1 tablespoon vegetable oil in a large nonstick skillet over 
medium-high heat. Add the dumplings in a single layer. Cook 
until browned, 2 to 3 minutes per side. Add % cup water to 

the skillet and cook, stirring occasionally, until evaporated, 

about 1 minute. Transfer the dumplings to a bowl. 

2. Heat 1 tablespoon vegetable oil in the skillet. Add the mixed 
vegetables and cook, stirring, until crisp-tender and browned, 

8 to 10 minutes; transfer to the bowl with the dumplings. 

3. Heat the remaining 1 tablespoon vegetable oil in the skillet. 
Add the shrimp, ginger and garlic. Cook, stirring occasionally, 
until the shrimp are just cooked through, about 2 minutes. 

4. Return the dumplings and vegetables to the skillet. Stir in the 
chili sauce and soy sauce; cook, stirring gently, until glazed, about 
1 minute. Remove from the heat and stir in the vinegar and half of 
the scallions. Top with the remaining scallions. 
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ARCTIC CHAR WITH 
MUSHROOMS 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


4 © skinless arctic char fillets (1 inch thick; 
about 6 ounces each) 
Kosher salt and freshly ground pepper 
Y_ cup extra-virgin olive oil, plus more for drizzling 
ounces white mushrooms, sliced 
shallots, finely chopped 
tablespoons red wine vinegar, plus more for drizzling 
teaspoons whole-grain mustard 
tablespoon chopped chives 
tablespoon chopped fresh parsley 
bunches arugula, trimmed 


NrWAANNDN OO 


1. Preheat the oven to 350°. Season the fish with salt and 
pepper. Heat 1 tablespoon olive oil in a large nonstick skillet 
over medium-high heat until shimmering. Add the fish and sear 
until golden on the bottom and cooked halfway through, about 
3 minutes. Flip onto a baking sheet and bake until cooked 
through, 3 to 5 more minutes. 

2. Meanwhile, wipe out the skillet, return to medium-high 
heat and add the remaining 3 tablespoons olive oil. Add the 
mushrooms and cook, stirring once, until browned, about 

5 minutes. Add the shallots and cook, stirring, until soft, 

about 2 minutes. Whisk in the vinegar and mustard; bring to a 
boil. Remove from the heat and stir in the chives and parsley. 
3. Drizzle the arugula with olive oil and vinegar in a bowl, 
season with salt and pepper and toss. Divide among plates 
and serve with the fish. Spoon the mushrooms and pan juices 
on top. 


ROASTED TROUT WI 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


1% tablespoons extra-virgin olive oil, 
plus more for the pan 

4 whole cleaned, deboned trout 
(about 10 ounces each), heads, tails 
and fins removed 

Grated zest and juice of 1 lemon 

Kosher salt and freshly ground pepper 

4 cups baby arugula (about 3 ounces) 

4 radishes, thinly sliced 

1 large celery stalk, thinly sliced 

il 14-ounce can hearts of palm, 
drained and sliced 

¥ cup fresh parsley, roughly chopped 

Y% cup jarred Peppadew peppers, 
roughly chopped, plus 2 to 
3 teaspoons brine from the jar 

2 tablespoons chopped 
fresh chives 

Y% cup croutons 


TH ARUGULA SALAD 


1. Position racks in the upper and lower thirds of the oven; preheat to 450°. Brush 2 rimmed 
baking sheets with olive oil. Pat the fish dry with paper towels and transfer to the prepared 
pans; open each trout like a book so the fish is skin-side down. Drizzle half of the lemon 
juice over the fish and season with salt and pepper. Roast, switching the pans halfway 
through, until the fish is cooked through and flakes easily with a fork, about 10 minutes. 

2. Meanwhile, combine the arugula, radishes, celery, hearts of palm, parsley and Peppadews 
in a large bowl. Add the olive oil, lemon zest, remaining lemon juice and the Peppadew 
brine; season with salt and pepper and toss to coat. Top each fish with the salad, chives 

and croutons. 


CURRIED MUSSELS WITH BUTTERNUT SQUASH 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


2 tablespoons extra-virgin olive oil 
2 cups cubed peeled butternut squash 
(about 8 ounces) 
2 leeks (white and light green parts 
only), halved, thickly sliced 
and well rinsed 
Kosher salt 
1 tablespoon curry powder 
1 tablespoon grated peeled fresh ginger 
1 teaspoon grated lime zest, 
plus the juice of 1 lime 
Y% cup heavy cream 
4 pounds mussels, scrubbed 
and debearded 
1 cup fresh cilantro, roughly chopped 
4 thick slices crusty bread, halved 


1. Heat the olive oil in a large Dutch oven over medium heat. Add the squash and leeks 
and season with % teaspoon salt; cook, stirring occasionally, until the leeks start softening, 
about 3 minutes. 

2. Add the curry powder, ginger and lime zest and stir to coat. Reduce the heat to medium low 
and stir in 1 cup water. Bring to a simmer, then cover and cook until the squash is almost 
tender, about 5 minutes. 

3. Add the heavy cream to the pot, then stir in the mussels. Increase the heat to medium, 
cover and simmer until the mussels open, 5 to 6 minutes. (Discard any unopened mussels.) 
Stir in the lime juice and cilantro. Serve with the bread. 


LOBSTER PANINI 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


4 cups chopped cooked lobster meat 
¥% cup minced shallots 

1 stick unsalted butter, melted 

3. tablespoons chopped fresh tarragon 
Juice of 1 lemon 

Kosher salt 

2 small baguettes, halved and split 


1. Mix the lobster, shallot, all but 4% tablespoon of the melted butter 
and the tarragon in a large bowl. Add the lemon juice, season 
with salt and gently toss. 

2. Pull out some of the insides of the baguette. Fill with the lobster 
mixture. Brush the outside of the baguette with the reserved 
melted butter. 

3. Heat a large skillet over medium-low heat. Add the sandwiches 
two at a time, then press a heavy pan on top and cook until golden 
and crisp, 3 to 4 minutes per side. 


Fish 


HALIBUT WITH TUSCAN BEANS 
AND ENDIVE 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Y cup extra-virgin olive oil 
2 heads endive, quartered lengthwise 
1 teaspoon sugar 
1 small red onion, thinly sliced 
Y2 cup roasted peppers, 
drained and roughly chopped 
1 clove garlic, roughly chopped 
1 15-ounce can cannellini beans, drained and rinsed 
1 cup low-sodium chicken broth 
1 small sprig rosemary, chopped 
4 halibut fillets (about 6 ounces each) 
Kosher salt and freshly ground pepper 
1 handful fresh parsley, torn 


1. Heat 2 tablespoons olive oil in a medium skillet over 

medium heat. Add the endive quarters, sprinkle with the sugar 
and cook, tossing a couple of times, until lightly browned, 
about 2 minutes. Add the red onion, roasted peppers and garlic 
and cook until the endive is wilted, about 2 more minutes. 
Increase the heat to high, add the beans, chicken broth and 
rosemary and cook, mashing some of the beans with a spoon 
to thicken the sauce slightly, 2 to 3 minutes. 

2. Heat the remaining 2 tablespoons olive oil in a large skillet 
over medium-high heat. Season the fish with salt and pepper; 
place skin-side up in the pan and cook until golden, about 

4 minutes. Turn and cook until firm but still translucent in the 
center, 4 more minutes. 

3. Divide the fish among shallow bowls. Top with the endive-bean 
mixture and parsley. 
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SALMON BURGERS 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


12 ounces skinless wild salmon, diced 
2 — scallions 

Y cup breadcrumbs 

4 ounces smoked salmon, chopped 
Vegetable oil, for the pan 

1 _5-ounce package spinach 

Kosher salt 

4 sesame hamburger buns 
Dijonnaise, for spreading 


1. Puree half of the wild salmon and the scallions in a food processor. 
Stir in the remaining wild salmon, the breadcrumbs and smoked 
salmon with a wooden spoon. 

2. Form into four %4-inch-thick patties. Heat a cast-iron skillet 
over medium-high heat; brush with vegetable oil. Add the patties 
and cook until the salmon is cooked through, 4 to 5 minutes 

per side. 

3. Meanwhile, cook the spinach with 2 tablespoons water in a 
medium skillet over medium heat until just wilted and the water 
evaporates, about 2 minutes. Season with salt. 

4. Spread the bun bottoms with dijonnaise. Top with the salmon 
burgers, spinach and bun tops. 


70 FOOD NETWORK MAGAZINE e 25-MINUTE DINNERS 


BROILED HALIBUT WITH 
RICOTTA-PEA PUREE 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


3. small carrots, quartered lengthwise 

1 red onion, thinly sliced 

3. tablespoons extra-virgin olive oil 

Kosher salt and freshly ground pepper 

4 center-cut skinless halibut fillets (1% inches thick; 
about 6 ounces each) 

¥ teaspoon smoked paprika 

1 10-ounce package frozen peas 

¥s cup ricotta cheese 

1 tablespoon unsalted butter 


1. Preheat the broiler. Line a broiler pan with foil and preheat the 
pan 5 minutes. 

2. Brush the carrots and red onion with 1 tablespoon olive oil; 
season with salt and pepper. Brush the fish with the remaining 

2 tablespoons olive oil; season with salt, pepper and the paprika. 
3. Carefully remove the hot pan from the oven, place the fish in 
the center and scatter the carrots and red onion around. Broil 
until the fish is golden and just cooked through, 8 to 10 minutes. 
4. Meanwhile, microwave the peas in a microwave-safe bowl 
with % cup water until just tender, about 4 minutes. Transfer the 
peas and liquid to a food processor and pulse with the ricotta, 
butter and a pinch of salt to make a slightly chunky puree. Divide 
the puree among plates and top with the fish, carrots, red onion 
and pan juices. 


MONKFISH “LOBSTER” ROLLS acrve 


1% pounds monkfish fillets 
1% teaspoons celery salt 
Kosher salt and freshly ground pepper 
3. tablespoons unsalted butter 
Ys cup mayonnaise 
Grated zest and juice of % lemon 
Y cup chopped celery leaves 
and 1 celery stalk, finely chopped 
4 — split-top hot dog rolls | 
Bibb lettuce leaves, for serving 
3. tablespoons chopped fresh chives 
Dill pickle spears and barbecue 
potato chips, for serving | 


: Hh I i 
i in 1 TOTAL: 25 min | SERVES: 4 
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1. Season the fish with i, teaspoon celery salt, Ya och kosher salt and a few grinds of 
pepper. Melt the butter ina large nonstick skillet over medium-high heat. Add the fish and 
cook until golden brown and cooked through, 4 to 6 minutes per side. Transfer the fish to a 
cutting board and cut into 1-inch pieces. Let cool. 
2. Meanwhile, whisk the mayonnaise, remaining 1 teaspoon celery salt, the lemon zest and 
juice, celery leaves and a few arog of pepper ina medium bowl. Refrigerate the dressing 
until ready to serve. h 
3. Toast the rolls and line the insides with lettuce. Add the fish, chopped celery and chives 
to the mayonnaise dressing; gently toss. Divide the fish salad among the rolls. Serve with 
pickles and potato chips. 


GRILLED GARLIC SHRIMP 
FOIL PACKETS 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


1 stick unsalted butter, at room temperature 

1 bunch parsley, finely chopped 

4 cloves garlic, chopped 

Kosher salt and freshly ground pepper 

2 pounds large shrimp (unpeeled) 

Juice of 2 lemons, plus lemon wedges for serving 
Y% teaspoon red pepper flakes 


1. Preheat a grill to high. Mix the butter, parsley and garlic ina 
large bowl; season with salt and pepper. Add the shrimp, lemon 
juice and red pepper flakes and toss to coat. 

2. Lay 4 large sheets of heavy-duty foil (or use a double layer of 
regular foil) on a work surface. Divide the shrimp mixture among 
the foil sheets. Bring the short ends of the foil together and 

fold twice to seal; fold in the sides to seal, leaving room for steam 
to circulate. Grill the foil packets until the shrimp is opaque, 
about 8 minutes. Serve with lemon wedges. 


TUNA MELTS WITH 
HORSERADISH MAYONNAISE 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


6 tablespoons mayonnaise 

2. 6-ounce cans solid white tuna, drained 
Y% cup finely chopped celery 

2 — scallions, finely chopped 

2 tablespoons finely chopped fresh parsley 
2 teaspoons apple cider vinegar 

Kosher salt and freshly ground pepper 

1 tablespoon whole-grain mustard 

1 tablespoon prepared horseradish 

4 large slices rye bread, lightly toasted 

8 thin slices havarti cheese 

2 tomatoes, cut into 8 slices 

Dill pickles, for serving 


1. Position a rack in the upper third of the oven and preheat to 
475°. Combine 4 tablespoons mayonnaise, the tuna, celery, 
scallions, parsley and vinegar in a large bowl and mix well. 
Season with salt and pepper. 

2. Combine the remaining 2 tablespoons mayonnaise with the 
mustard and horseradish in a small bowl; spread on the bread 
slices and arrange on a baking sheet. Mound the tuna mixture 
on top and pat it into an even layer. Top each with 1 cheese slice, 
tearing it as needed to cover the tuna mixture. 

3. Season the tomato slices with salt; place 2 slices on top of 
each sandwich, then top each with another cheese slice. Bake 
until the cheese melts, 5 to 7 minutes. Serve with dill pickles. 


SHRIMP FRIED RICE 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


2 large eggs 

Kosher salt 

2 tablespoons vegetable oil 

1% tablespoons low-sodium soy sauce 

1 teaspoon sesame oil 

¥2 pound medium shrimp, peeled, deveined 
and cut into pieces 

1 tablespoon minced peeled fresh ginger 

4 ounces fresh or frozen snow peas (thawed if frozen), 
halved 

1 cup shredded carrots 

1 bunch scallions, chopped 

3. cups cooked white rice 


1. Whisk the eggs and a pinch of salt in a bowl. Heat 1 tablespoon 
vegetable oil in a large skillet over medium-high heat. Add the 
eggs and cook, without stirring, until almost set, about 1 minute. 
Flip the egg pancake with a rubber spatula and cook until just set 
on the other side, about 30 seconds. Transfer to a cutting board 
and cut into thin strips. 

2. Combine the soy sauce, sesame oil and 1 tablespoon water 

in a small bowl. Set aside. 

3. Heat the remaining 1 tablespoon vegetable oil in the same 
skillet over high heat. Add the shrimp and ginger and stir-fry 
until almost cooked through, about 2 minutes. Add the snow 
peas, carrots and scallions and stir-fry until crisp-tender, about 

1 minute. Add the rice and soy sauce mixture and stir-fry until 
warmed through. Stir in the egg strips and divide among bowls. 
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SHRIMP AND BOK CHOY 
STIR-FRY 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Ys cup barbecue sauce 

1 tablespoon sambal oelek 

3. tablespoons vegetable oil 

1% pounds peeled and deveined large shrimp 

Kosher salt 

1% pounds baby bok choy, trimmed and halved lengthwise 
4 cups frozen white rice 

Lime wedges, for serving 


1. Whisk the barbecue sauce, sambal oelek and % cup water 
in asmall bowl; set aside. Heat 2 tablespoons vegetable oil 

in a large nonstick skillet over high heat. Season the shrimp 
with salt and add to the skillet. Cook, undisturbed, until lightly 
browned and starting to curl at the edges, 2 to 3 minutes. Flip 
and continue cooking until just opaque, 1 to 2 more minutes. 
Remove to a plate. 

2. Add the remaining 1 tablespoon vegetable oil to the skillet. 
Add the bok choy, season with salt and cook, stirring, until bright 
green and crisp-tender, about 3 minutes. Add the barbecue 
sauce mixture and the shrimp. Toss until evenly coated and 
heated through, 30 seconds to 1 minute. 

3. Heat the rice as the label directs. Top with the stir-fry and 
serve with lime wedges. 
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SALMON WITH WARM 
TOMATO-OLIVE SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


5 tablespoons extra-virgin olive oil, plus more for brushing 
1 tablespoon plus 1 teaspoon red wine vinegar 
1 tablespoon honey 

Y, teaspoon red pepper flakes 

Kosher salt 

4 — salmon fillets (about 1%4 inches thick; 6 ounces each) 

1 clove garlic, coarsely chopped 

¥2 cup chopped pitted kalamata olives 

2. beefsteak tomatoes, cut into 1-inch chunks 

3. inner stalks celery with leaves, sliced 

Y4 cup roughly chopped fresh mint 


1. Preheat the broiler. Line a broiler pan with foil and lightly brush 
with olive oil. Whisk 2 tablespoons olive oil, 1 teaspoon vinegar, 
the honey, red pepper flakes and 1 teaspoon salt in a small bowl. 
Put the salmon skin-side down on the prepared pan and brush 
the tops and sides with the honey glaze. Broil until golden brown 
and just cooked through, 4 to 6 minutes. 

2. Meanwhile, put the garlic on a cutting board and sprinkle 
with a generous pinch of salt, then mash into a paste with the 
flat side of a large knife. Heat the remaining 3 tablespoons 

olive oil and 1 tablespoon vinegar, the olives and garlic paste 

in a small saucepan over medium-high heat until bubbling, 
about 3 minutes. 

3. Transfer the garlic mixture to a bowl and add the tomatoes, 
celery and mint. Season with salt and toss to combine. Serve 
the salmon with the salad. 


FRIED-CATFISH ROLLS ACTIVE: 25 min I TOTAL: 25 min | SERVES: 4 


Vegetable oil, for frying 
1 to 2 jalapefio or serrano peppers, diced 
(remove seeds for less heat) 
2 — scallions, roughly chopped 
¥2 cup mayonnaise 
1 to 2 tablespoons pickle brine from a jar, 
plus sliced pickles for topping 
Kosher salt and freshly ground pepper 
¥ cup instant flour (such as Wondra) 
1 pound catfish fillets, 
cut into %-inch chunks 
1 12-count package miniature 
potato buns (do not separate) 
2 tablespoons unsalted butter, melted 
1 large ripe tomato, thinly sliced 
1 stalk celery, thinly sliced 


1. Heat about 2 inches of vegetable oil in a heavy pot over medium heat until a 
deep-fry thermometer registers 350°. Combine the jalapefio, scallions, mayonnaise 
and pickle brine in a blender; puree until almost smooth. Season with salt and pepper. 
2. Place the flour in a bowl and season with salt and pepper. Coat the fish in the flour; 
shake off any excess in a strainer. Working in batches, fry the fish until lightly golden 
and just cooked through, about 1 minute. Transfer to a paper towel-lined plate with a 
slotted spoon; let cool. 

3. Meanwhile, preheat the broiler. Divide the buns into four 3-roll rows (they'll look like 
hot dog buns). Split open down the center; brush the tops and insides with the melted 
butter; broil until golden, 1 to 2 minutes. 

4. Toss the fried catfish with the spiced mayonnaise; divide among the buns. Top with 
the tomato, celery and pickles. 
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GRILLED STEAK WITH 
GREEK CORN SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


3. tablespoons extra-virgin olive oil 
2 tablespoons red wine vinegar 
2 tablespoons chopped fresh oregano and/or mint 
1 teaspoon honey 

Kosher salt and freshly ground pepper 

1 English cucumber, peeled and chopped 

1 pint grape or cherry tomatoes, halved 

1 small red onion, diced 

¥% cup crumbled feta cheese (about 4 ounces) 

Ys cup pitted green olives, sliced 

2 — ears corn, shucked 

1% pounds cube steaks 


1. Preheat a grill to high. Whisk the olive oil, vinegar, herbs, 
honey, #4 teaspoon salt and a few grinds of pepper in a medium 
bowl. Remove 2 tablespoons of the vinaigrette to a large bowI; 
set aside. Add the cucumber, tomatoes, red onion, feta and olives 
to the bowl with the remaining vinaigrette; toss to coat. 

2. Grill the corn, turning occasionally, until charred in spots, 
about 8 minutes; remove to a cutting board. Meanwhile, season 
the steaks with salt and pepper. Working in batches if necessary, 
grill the steaks until the edges start browning, about 2 minutes. 
Flip and cook until browned on the other side, about 30 seconds. 
Transfer to the bowl with the reserved vinaigrette; toss to coat. 
3. Cut off the corn kernels and add to the salad. Serve the steak 
with the corn salad. 
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PARMESAN PORK CHOPS 
WITH ARUGULA-FIG SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


4 boneless center-cut pork chops (1 inch thick; 
about 5 ounces each) 

Kosher salt and freshly ground pepper 

2 tablespoons vegetable oil 

Y, cup grated parmesan cheese 

¥2 teaspoon dried oregano 

Grated zest and juice of 1 lemon 

1 clove garlic, grated 

12 dried Mission figs, stemmed and chopped 

1 5-ounce package baby arugula (about 8 cups) 

1 small bulb fennel, cored and thinly sliced 

1 cup seasoned croutons 


1. Preheat the oven to 400’; line a baking sheet with foil. Season 
the pork chops with salt and pepper. Heat 1 tablespoon vegetable 
oil in a large nonstick skillet over medium-high heat. Add the 
pork chops and cook until golden brown, 2 to 3 minutes per side. 
Transfer to the prepared baking sheet (reserve the skillet). 

2. Mix the parmesan, oregano, lemon zest and garlic in a small 
bowl. Sprinkle on the pork chops. Bake until just cooked through, 
about 5 minutes. Remove from the oven and let rest 5 minutes. 
3. Meanwhile, add the figs and 3 tablespoons water to the 
reserved skillet. Cook over medium-low heat until the figs are 
soft and most of the water has evaporated, about 2 minutes; 
season with salt and pepper. Transfer to a large bowl and 

add the arugula, fennel, croutons, the remaining 1 tablespoon 
vegetable oil and the lemon juice; toss. Serve with the pork chops. 


PROSCIUTTO-WRAPPED CHICKEN. Mere Lehi | TOTAL: 25 min | SERVES: 4 


1 
6 
4 
Kosher salt and freshly ground pepper 
8 to 12 thin slices prosciutto 


3 


clove garlic, minced 
fresh sage leaves, roughly chopped 
chicken cutlets (about 1% pounds) 


tablespoons extra-virgin olive oil 


Juice of 1 lemon 


teaspoon dijon mustard 

cups mixed baby lettuce 
(about 5 ounces) 

cup cherry tomatoes, quartered 
cup low-sodium chicken broth 
tablespoon unsalted butter 


1. Sprinkle the garlic and sage on the chicken cutlets; season with salt and pepper. 
Wrap 2 or 3 slices prosciutto around each cutlet. 

2. Heat a large nonstick skillet over medium heat; add 1 tablespoon olive oil. Working in 
batches if necessary, add the chicken and cook, flipping once, until the prosciutto is 
golden brown and slightly crisp, 6 to 8 minutes. Transfer to a plate. 

3. Meanwhile, whisk half the lemon juice, the mustard, a pinch of salt and a few grinds 
of pepper in a large bowl. Gradually whisk in the remaining 2 tablespoons olive oil until 
smooth. Add the lettuce and tomatoes; toss to coat. 

4. Add the chicken broth and the remaining lemon juice to the skillet; cook over 
medium heat until slightly reduced, 1 to 2 minutes. Add the butter and cook, stirring 
with a rubber spatula, until the butter melts and the sauce thickens, 1 to 2 minutes. 
Serve the chicken with the salad. Drizzle with the pan sauce. 


PORK CHOPS WITH SMASH ED POTATO ES ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1% pounds small red-skinned potatoes 1. Put the potatoes in a large pot and cover with cold water. Add 2 teaspoons salt, 
Kosher salt partially cover and bring to a boil over high heat. Reduce the heat and simmer until 
% cup fresh parsley tender, about 10 minutes. Drain, then return the potatoes to the pot and smash with 
3% cup fresh cilantro a large spoon. Cover and keep warm. 
Y2 cup extra-virgin olive oil, 2. Meanwhile, combine the parsley, cilantro, olive oil, shallot, garlic, vinegar and 
plus more for brushing Y teaspoon each salt and pepper in a food processor. Pulse to form a coarse sauce. 
1 shallot, roughly chopped 3. Heat a large grill pan over medium-high heat. Pat the pork chops dry and season with 
1 clove garlic, roughly chopped salt and pepper. Lightly brush the grill pan with olive oil, then grill the chops until just 
2 tablespoons white wine vinegar cooked through, about 2 minutes per side. Serve the pork chops and potatoes with the 
or fresh lemon juice parsley-cilantro sauce; season with pepper. 


Freshly ground pepper 
8 thin boneless pork chops 
(1% to 1% pounds) 
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ROAST BEEF CARPACCIO 
WITH GORGONZOLA SALAD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


1 pound fingerling potatoes, halved lengthwise 
Kosher salt 
1 cup crumbled gorgonzola dolce cheese (4 ounces) 
3. tablespoons grated parmesan cheese 
2 tablespoons Greek yogurt 
1 clove garlic 
Freshly ground pepper 
1 _9-ounce package Italian salad blend (about 8 cups) 
Y cup jarred Peppadew peppers, 
drained and roughly chopped 
tablespoons roughly chopped fresh parsley 
12 ounces deli-sliced rare roast beef 


1. Put the potatoes in a medium pot of cold salted water. 
Bring to a boil over medium heat and cook until fork-tender, 
about 15 minutes. Drain and rinse under cold water; transfer 
to a large bowl. 

2. Pulse % cup gorgonzola, the parmesan, yogurt, garlic and 
Ys cup water in a blender or mini food processor until smooth; 
season with salt and pepper. Add half the dressing to the 


potatoes along with the salad blend, Peppadews and parsley; toss. 


3. Divide the roast beef among plates. Serve the salad on the 
side and top with the remaining dressing and gorgonzola. 


KUNG PAO CHICKEN 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 tablespoon plus 2 teaspoons soy sauce 
1 tablespoon plus 2 teaspoons Chinese rice wine 
or dry sherry 
3% teaspoons cornstarch 
1% pounds skinless, boneless chicken breasts, 
cut into small chunks 
tablespoon sugar 
¥% teaspoons Asian chili oil or sesame oil 
3. tablespoons peanut oil 
3. cloves garlic, thinly sliced 
1 1%-inch piece ginger, peeled and thinly sliced 
2 bunches scallions (whites cut into %-inch pieces, 
greens sliced) 
4 cups pre-cut stir-fry vegetables 
¥% cup cocktail peanuts 
Cooked rice, for serving 


1. Mix 1 tablespoon soy sauce and 2 teaspoons each rice wine, 
cornstarch and water in a medium bowl. Add the chicken and 
toss; cover and refrigerate until ready to use. 

2. Whisk the remaining 2 teaspoons soy sauce, 1 tablespoon 
rice wine and 1% teaspoons cornstarch, the sugar and chili oil 
in a small bowl. Stir in 2 tablespoons water. 

3. Heat 2 tablespoons peanut oil in a wok or large skillet over 
medium-high heat. Add the chicken and stir-fry 30 seconds. 
Transfer to a plate. 

4. Heat the remaining 1 tablespoon peanut oil in the skillet. 
Add the garlic, ginger, scallion whites and pre-cut vegetables; 
stir-fry until the vegetables are crisp-tender, 5 minutes. Add 
the chicken and peanuts and stir-fry until the chicken is cooked 
through, 3 to 5 minutes. Stir the soy sauce-chili oil mixture, 
add to the skillet and cook until the sauce thickens, 30 seconds. 
Serve over rice and top with the scallion greens. 
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HOISIN BURGERS 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


1% pounds ground beef chuck 

Kosher salt 

%, cup hoisin sauce 

Y4 cup soy sauce 

Y  cuprice wine 

Y cup honey 

8 — scallions, trimmed and cut 
crosswise in thirds 

4 sesame hamburger buns 

1 large egg white, beaten 

Japanese rice seasoning, for sprinkling 

Mayonnaise, for serving 


1. Preheat the broiler. Lightly mix the 
ground beef with a big pinch of salt. 
Form into 4 balls, then flatten the balls 
into %4-inch-thick patties; make an 
indentation in the centers. Mix the 
hoisin sauce, soy sauce, rice wine and 
honey in a small bowl. 

2. Place the patties and scallions ona 
broiler pan. Brush the patties with the 
sauce and broil 4 minutes. Remove the 
scallions. Flip the patties, brush with 
more sauce and broil 4 more minutes 
for medium rare. 

3. Meanwhile, place the bun tops ona 
baking sheet. Brush the outside with 
the egg white and sprinkle with the rice 
seasoning. Cook in the oven with the 
burgers, 5 minutes. 

4. Spread the bun bottoms with 
mayonnaise. Top with the burgers, 
scallions and bun tops. 
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THAI PORK BU RGERS 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


Y cup fresh lime juice 

1 tablespoon fish sauce 

1 tablespoon extra-virgin olive oil 

Y%4 teaspoon sugar 

Kosher salt 

2 carrots, peeled into ribbons 

Y% red onion, thinly sliced 

Y, cup roughly chopped fresh cilantro 
1% pounds ground pork 

Vegetable oil, for brushing 

4 hamburger buns 

Mayonnaise and chili sauce, for serving 


1. Whisk the lime juice, fish sauce, 

olive oil and sugar in a measuring cup; 
season with salt. Toss half of the dressing 
with the carrots, red onion and cilantro. 
2. Preheat a grill to high. Lightly mix the 
pork with a big pinch of salt. Form into 
4 balls, then flatten the balls into 
¥%-inch-thick patties; make an indentation 
in the centers. Brush the patties with 
vegetable oil; season with salt. Brush 
the grill grates with more vegetable oil. 
Grill the patties, brushing with the 
remaining lime dressing, until marked, 
about 4 minutes per side. 

3. Grill the buns until toasted. Spread 
the bun bottoms with mayonnaise 

and chili sauce. Top with the burgers, 
carrot slaw and bun tops. 


CHEESE-STUFFED 
BURGERS 


ACTIVE: 20 min | TOTAL: 20 min 
SERVES: 4 


1% pounds ground beef chuck 
Kosher salt 

8 — slices American cheese 

4 — soft hamburger buns 
Condiments, for serving 


1. Lightly mix the ground beef with a 
big pinch of salt. Form into 8 balls, then 
flatten the balls into thin patties. Lay 

2 slices cheese between 2 patties, 
cutting the cheese to fit if necessary. 
Form the meat around the cheese, 
closing the seams and keeping 

the patties flat. Repeat with the 
remaining patties and cheese to 

make 4 burgers. 

2. Heat a large cast-iron skillet over 
medium-high heat; sprinkle the skillet 
with salt. Add the burgers and cook 
until medium rare and the cheese melts, 
4 to 5 minutes per side. Serve on the 
buns with assorted condiments. 


CHEESEBURGERS WITH AVOCADO-BROCCOLI SLAW 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


2 tablespoons salted sunflower seeds 1. Whisk the sunflower seeds, vinegar and olive oil in a large bowl; season with salt 
2 tablespoons white wine vinegar and pepper. Add the slaw mix, avocado, radishes, sprouts and scallion; toss gently. 
2 tablespoons extra-virgin olive oil 2. Lightly mix the ground beef with a big pinch of salt. Form into 4 balls, then flatten 
Kosher salt and freshly ground pepper the balls into %4-inch-thick patties; make an indentation in the centers. 

2 cups broccoli slaw mix 3. Heat a large cast-iron skillet over medium-high heat; sprinkle the skillet with salt. 
1 small avocado, diced Add the patties and cook 4 to 5 minutes per side for medium rare. 

3 _ radishes, thinly sliced 4. Place the burgers on the bun bottoms. Top with mayonnaise, the broccoli slaw 

1 cup sprouts and the bun tops. 

1 scallion, thinly sliced 

1% pounds ground beef chuck 

4 sesame hamburger buns 


Mayonnaise, for serving - . , = 


SWISS MUSH ROOM BU RGERS ACTIVE: 25 min I TOTAL: 25 min | SERVES: 4 


1% pounds ground beef chuck 
Kosher salt and freshly ground pepper 
2. teaspoons extra-virgin olive oil, 
plus more for brushing 
1 small red onion, halved 
and thinly sliced 
1 8-ounce package sliced 
mixed mushrooms 
1 tablespoon Worcestershire sauce 
Y% cup ketchup 
2 teaspoons dijon mustard 
4 thin slices gruyére cheese 
4 sesame buns, split and toasted 
Boston or Bibb lettuce, for topping 
Potato chips and pickles, for serving 


1. Preheat the broiler; line the bottom of a broiler pan with foil. Lightly mix the beef with 

1 teaspoon salt and ¥% teaspoon pepper in a large bowl. Form into 4 balls, then flatten 

the balls into ¥4-inch-thick patties; make an indentation in the centers. Arrange on the 
prepared pan and brush both sides with olive oil. Broil until browned, about 4 minutes per 
side for medium rare. 

2. Meanwhile, heat 2 teaspoons olive oil in a large skillet over medium-high heat. Add 

the red onion and cook, stirring, 2 minutes. Add the mushrooms and cook 2 minutes. 

Add the Worcestershire sauce and cook until the vegetables are tender, about 2 more 
minutes. Season with salt and pepper and remove from the heat. Combine the ketchup 
and mustard in a small bowl and set aside. 

3. Top each patty with one-quarter of the mushroom mixture and 1 slice cheese. Return 
to the broiler to melt the cheese, about 1 minute. 

4. Spread the buns with the ketchup mixture; sandwich with the burgers and some lettuce. 
Serve with potato chips and pickles. 


CHEESY 
CHEESEBURGERS 


ACTIVE: 20 min | TOTAL: 20 min 
SERVES: 4 


1% pounds ground beef chuck 

4  %%-inch cubes pepper jack cheese 
(about 1 ounce) 

Kosher salt and freshly ground pepper 

¥% tablespoon vegetable oil 

4 — slices cheddar cheese 
(about 2 ounces) 

4 hamburger buns 

Ketchup, mustard and/or mayonnaise, 
for spreading 

Lettuce leaves, sliced tomato and 
sliced red onion, for serving 


1. Divide the beef into 4 equal portions. 
Press a cube of pepper jack into the 
center of each. Shape the meat around 
the cheese; form into patties, about 

4 inches wide and *% inch thick. Season 
the patties with salt and pepper. 

2. Heat the vegetable oil in a large skillet 
over medium-high heat. Add the patties 
and cook until browned on the bottom, 
about 4 minutes. Flip the patties and 
top each with a slice of cheddar; cook 

4 more minutes. 

3. Meanwhile, toast the hamburger 
buns and spread with ketchup, mustard 
and/or mayonnaise. Sandwich with the 
lettuce, burgers, tomato and red onion. 


CURRY BURGERS 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


¥ seedless cucumber, peeled 
and finely chopped 
¥% cup low-fat plain Greek yogurt 
1 tablespoon chopped fresh cilantro 
Kosher salt and freshly ground pepper 
1% pounds lean ground beef 
Y% cup finely chopped red onion 
1 clove garlic, finely grated 
1% teaspoons red or yellow 
curry powder 
1 tablespoon extra-virgin olive oil 
4 hamburger buns, split and toasted 


1. Mix the cucumber, yogurt and cilantro 
in a bowl. Season with % teaspoon salt 
and pepper to taste. 

2. Lightly mix the beef, red onion, garlic, 
curry powder, %4 teaspoon salt and 

¥g teaspoon pepper in a large bowl. 
Form into 4 balls, then flatten the balls 
into patties, about 4 inches wide and 

% inch thick. Make an indentation 

in the centers. 

3. Heat the olive oil in a large cast-iron 
skillet over medium-high heat. Add 

the patties and cook, turning once, 

until cooked through, 7 to 8 minutes 
for medium. 


4. Place the burgers on the bun bottoms. 


Stir the cucumber-yogurt mixture and 
spoon on top. Top with the bun tops. 


SWISS SLIDERS 


ACTIVE: 20 min | TOTAL: 20 min 
SERVES: 4 to 6 


1% pounds ground beef chuck 

Kosher salt 

12 slices Swiss cheese, halved 

12 mini potato buns, toasted or grilled 
Pickles and ketchup, for serving 


1. Lightly mix the ground beef with a 
big pinch of salt. Form into 12 balls, 
then flatten the balls into small patties. 
2. Heat a large cast-iron skillet over 
medium-high heat; sprinkle the skillet 
with salt. Add the patties and cook 

3 minutes per side for medium rare. 
Top each slider with 2 pieces of cheese 
in the last minute of cooking. 

3. Sandwich the sliders on the potato 
buns with pickles and ketchup. 
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TERIYAKI CHICKEN RICE BOWL 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


3. tablespoons teriyaki sauce 

2 tablespoons peanut oil (preferably roasted) 

2 cups shredded rotisserie chicken (skin removed) 

4 cups baby spinach (about 2 ounces) 

8 ounces sugar snap peas, trimmed and halved 

1 orange bell pepper, cut into strips 

1 10-ounce container yellow and/or red cocktail tomatoes, 
quartered 

4 scallions, thinly sliced 

¥% cup fresh basil leaves, thinly sliced 

Y% cup salted roasted cashews, roughly chopped 

Kosher salt and freshly ground pepper 

2 cups thawed frozen brown rice 


1. Whisk the teriyaki sauce, peanut oil and % cup water in 

a large bowl until smooth. Add the chicken, spinach, snap peas, 
bell pepper, tomatoes, scallions, basil and cashews; toss to 
combine and season with salt and pepper. 

2. Warm the rice in the microwave as the label directs. Top 
with the chicken and vegetables. 
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CHICKEN WITH EGGPLANT 
AND SUN-DRIED TOMATOES 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Y, cup extra-virgin olive oil 

1 baby eggplant, halved 

Kosher salt 

1 tablespoon pine nuts 

4 — small chicken cutlets (about 1 pound total) 

Freshly ground pepper 

All-purpose flour, for coating 

3 cloves garlic, sliced 

Y, cup sun-dried tomatoes packed in oil, 
drained, rinsed and roughly chopped 

Y% cup fresh basil leaves, torn 

¥ cup low-sodium chicken broth 

Y% cup ricotta cheese 

Grilled bread, for serving 


1. Drizzle 1 tablespoon olive oil over the eggplant halves in 

a microwave-safe bowl and sprinkle with salt. Cover with a 
microwave-safe plate and microwave 5 minutes. Let cool slightly, 
then cut into chunks. 

2. Toast the pine nuts in a skillet over high heat, about 1 minute; 
transfer to a bowl. Add the remaining 3 tablespoons olive oil to 
the skillet. Season the chicken cutlets with salt and pepper and 
coat in the flour, shaking off the excess. Add to the skillet and 
cook until browned on one side, 2 to 3 minutes. Flip the chicken, 
add the garlic and cook 2 more minutes. Reduce the heat to 
medium low and add the sun-dried tomatoes, eggplant, basil, 
pine nuts and chicken broth; bring to a simmer to heat through. 
3. Divide the chicken among plates; top with the ricotta and 
eggplant mixture. Serve with the bread. 


Meat 


SWEET-AN D-SOUR PORK ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 1-pound pork tenderloin, 1. Toss the pork with % tablespoon vinegar and a pinch of salt in a bowl. Mix % cup 

cut into %2-inch pieces water with the remaining 2 tablespoons vinegar, the soy sauce, cornstarch, ketchup, 
2% tablespoons balsamic vinegar 3 tablespoons sugar and % teaspoon salt in another bowl. 
Kosher salt 2. Heat 2 tablespoons peanut oil in a large skillet or wok over high heat. Add the pork 
2 teaspoons low-sodium soy sauce and slowly stir until it turns mostly opaque, about 2 minutes. Remove the pork with a 
1 tablespoon cornstarch slotted spoon to a plate. Discard the oil and wipe out the skillet. 
3. tablespoons ketchup 3. Heat the remaining 1 tablespoon peanut oil in the skillet, then stir-fry the garlic with a 
3. tablespoons plus a pinch of sugar pinch each of salt and sugar, 15 seconds. Add the carrots and scallions and stir-fry until 
3. tablespoons peanut or vegetable oil crisp-tender, 2 minutes. (Add a little water if the garlic starts to stick to the skillet.) 
3. cloves garlic, minced Add the pork, snow peas and soy sauce mixture; stir until the pork is cooked through and 
2 carrots, thinly sliced the sauce is thickened, about 3 minutes. : 
3 — scallions, cut into %-inch pieces . 
3. cups snow peas, cut in half 


CHIPOTLE CHICKEN TOSTADAS ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


uo 


slices bacon, chopped 

2 onions, thinly sliced 

1 14-ounce can diced or crushed 
fire-roasted tomatoes 

2 cups shredded rotisserie chicken, 
skin removed (about 10 ounces) 

1 chipotle chile pepper in adobo, 
chopped, plus 1 to 2 tablespoons 
sauce from the can 

Y teaspoon ground cumin 

Kosher salt and freshly ground pepper 

2 cups shredded coleslaw mix 

Juice of % lime 

8  6-inch corn tostadas, warmed 

Y2 cup sour cream 

1 avocado, chopped 


1. Cook the bacon in a large saucepan over medium-high heat, stirring, until crisp, 

5 to 6 minutes. Add the onions and cook, stirring often and scraping the browned bits 
from the bottom of the pan, until soft and golden, about 10 minutes. 

2. Meanwhile, puree the tomatoes in a blender. Add to the saucepan along with the 
chicken, chipotle, adobo sauce and cumin. Cook until warmed through, 1 to 2 minutes, 
stirring in up to % cup water if the sauce is too thick; season with salt and pepper. 

3. Toss the coleslaw mix with the lime juice, % teaspoon salt and a few grinds of 
pepper in a medium bowl. 

4. Divide the chicken and coleslaw among the tostadas. Thin the sour cream with 

1 to 2 tablespoons water; drizzle over the tostadas. Top with the avocado. 


GRILLED CHICKEN 
TOSTADAS 


ACTIVE: 15 min | TOTAL: 25 min 
SERVES: 4 


Vegetable oil, for the grill 

4 — small skinless, boneless chicken 
breasts 

Kosher salt and freshly ground 
black pepper 

1 avocado 

2 tablespoons sour cream, 
plus more for serving 

2 tablespoons fresh lime juice 

Cayenne pepper, to taste 

46-inch tostadas, warmed 

Shredded lettuce and fresh salsa, 
for topping 


1. Preheat a grill to medium. Brush the 
grates with vegetable oil. Season the 
chicken with salt and black pepper and 
grill, turning once, until well marked, 
15 to 18 minutes. 

2. Meanwhile, mash the avocado with 
the sour cream and lime juice in a small 
bowl. Season with salt and cayenne. 

3. Spread the avocado mixture on the 
tostadas. Top with the chicken, lettuce, 
more sour cream and salsa. 


FAJITA TACOS 


ACTIVE: 25 min | TOTAL: 25 min 
SERVES: 4 


Vegetable oil, for brushing 

1 pound skirt steak 

Kosher salt and freshly ground pepper 

1 onion, thickly sliced 

1 bell pepper, sliced 

8 6-inch tortillas, warmed 

1 lime, halved 

Sour cream, guacamole, salsa and 
chopped fresh cilantro, for topping 


1. Preheat a grill to medium high. Brush 
the grates with vegetable oil. Pat the 
steak dry and season with salt and 
pepper. Grill the steak until medium rare, 
2 to 5 minutes per side, depending on 
the thickness. Let rest 5 minutes, then 
thinly slice. 

2. Brush the onion and bell pepper slices 
with vegetable oil. Grill, turning, until just 
charred, about 5 minutes. 

3. Divide the steak and vegetables 
among the tortillas. Squeeze the 

lime juice on top. Top with sour cream, 
guacamole, salsa and cilantro. 


SPICY BEEF 
TOSTADAS 


ACTIVE: 20 min I TOTAL: 20 min 
SERVES: 4 


1 mango, diced 
Y% small red onion, finely chopped 
Y% cup chopped fresh cilantro, 
plus more for topping 
Juice of 1 lime, plus wedges for serving 
Kosher salt and freshly ground pepper 
1 tablespoon vegetable oil 
1% pounds ground beef chuck 
1 15-ounce can diced fire-roasted 
tomatoes with chiles 
¥% to 1 teaspoon ancho chile powder, 
plus more for topping 
8 6-inch tostadas, warmed 
Shredded iceberg lettuce and 
sour cream, for topping 


1. Combine the mango, red onion, 
cilantro, lime juice, % teaspoon salt 
and a few grinds of pepper ina 
medium bowl. Set aside. 

2. Meanwhile, heat the vegetable oil 

in a large nonstick skillet over 
medium-high heat. Add the ground 
beef and cook, stirring occasionally, 
until it starts browning, about 2 minutes. 
Stir in the tomatoes, chile powder and 
¥%, teaspoon salt. Cook until the beef 

is cooked through and the sauce is 
slightly reduced, about 2 minutes. 

3. Divide the beef among the tostadas. 
Top with lettuce, the mango salsa, 
sour cream and more cilantro. Sprinkle 
with more chile powder, if desired. 
Serve with lime wedges. 
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SIRLOIN WITH TERIYAKI BROTH 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


1 bunch radishes, with greens 

Vegetable oil, for the pan 

5 _ tablespoons teriyaki sauce 

3 tablespoons oyster sauce 

3. teaspoons grated peeled fresh ginger 

Freshly ground pepper 

1% pounds boneless sirloin steak (about 1% inches thick) 

2 tablespoons unseasoned rice vinegar 

1 tablespoon packed brown sugar 

2 small sweet potatoes, peeled and cut into 
Ya-inch-thick rounds 

1 bunch scallions, white and green parts separated, 
cut into 1%2-inch pieces 

Toasted sesame oil, for drizzling 


1. Roughly chop the radish greens. Cut the radishes into eighths. 
2. Heat a grill pan over medium-high heat and lightly oil the pan. 
Mix 2 tablespoons teriyaki sauce, 2 tablespoons oyster sauce, 

1 teaspoon grated ginger and % teaspoon pepper in a bowl. 
Spread the mixture over the steak. Add the steak to the grill pan 
and cook about 5 minutes per side for medium rare. Transfer to a 
cutting board and let rest 5 minutes, then thinly slice. 

3. Meanwhile, bring the remaining 3 tablespoons teriyaki sauce, 
1 tablespoon oyster sauce and 2 teaspoons grated ginger, the 
vinegar, brown sugar and 2% cups water to a simmer ina large 
saucepan, stirring to dissolve the sugar. Add the sweet potatoes, 
radish wedges and scallion whites, cover and cook, stirring 
occasionally, until just tender, about 10 minutes. Add the 

radish greens and scallion greens and cook until crisp-tender, 
about 5 minutes. 

4. Divide the vegetables, broth and steak among shallow bowls. 
Drizzle with sesame oil. 
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CHICKEN-PEANUT STIR-FRY 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


cup basmati rice 

teaspoons soy sauce 

tablespoon plus 2 teaspoons cornstarch 
tablespoon plus 1 teaspoon rice vinegar 
pound skinless, boneless chicken breasts, 
cut into 1-inch pieces 

2 teaspoons packed light brown sugar 

2 tablespoons peanut or vegetable oil 
1 

1 
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2-inch piece ginger, peeled and thinly sliced 

bunch scallions (whites roughly chopped, 

greens thinly sliced) 
1 jalapefio pepper (red or green), seeded and thinly sliced 
1 small head napa cabbage, cored and cut into 2-inch pieces 
Y cup roasted salted peanuts 


1. Cook the rice as the label directs. Meanwhile, whisk 

2 teaspoons soy sauce and 1 tablespoon each cornstarch 

and rice vinegar in a medium bowl; add the chicken and toss 

to coat. Whisk % cup water with the brown sugar, the remaining 
2 teaspoons cornstarch and 1 teaspoon each soy sauce and 

rice vinegar in a small bowl. 

2. Heat 1 tablespoon peanut oil in a large nonstick skillet over 
high heat. Add the chicken and stir-fry until lightly golden, 

2 to 3 minutes. Remove with a slotted spoon to a bowl. 

3. Wipe out the skillet, return to high heat and add the remaining 
1 tablespoon peanut oil. When it begins smoking, add the ginger, 
scallion whites and jalapefio; stir-fry 45 seconds. Add the 
cabbage and stir-fry until crisp-tender, 3 to 5 minutes. Stir the 
brown sugar mixture and add to the pan along with the chicken; 
stir-fry until the sauce is thick and the chicken is cooked through, 
1 to 2 minutes. Stir in the scallion greens and peanuts. Serve 

with the rice. 


Meat 


BALSAMIC STEAK WITH RADICCHIO ACTIVE: 25 min I TOTAL: 25 min | SERVES: 4 


4 


6-ounce beef eye round steaks 


Kosher salt and freshly ground pepper 


3 


tablespoons unsalted butter 


1 to 2 teaspoons plus a pinch of sugar 


Y~ 
Y%~ 


clove garlic, sliced 

heads radicchio, torn into pieces 

cup sun-dried tomatoes, thinly sliced, 
plus more for topping 

cup balsamic vinegar 

(preferably aged) 

cup low-sodium chicken broth 

cup fresh basil leaves, sliced, 

plus leaves for topping 


1. Heat a large skillet over medium-high heat. Season the steaks with salt and pepper. 
When the pan is hot, add 1 tablespoon butter and swirl the pan to coat. Add the steaks, 
sprinkle with a pinch of sugar and sear until golden brown on the bottom, about 4 minutes. 
Flip and cook until golden on the other side, 2 more minutes. Transfer to a cutting board 
and tent with foil. 

2. Reduce the heat to medium and add 1 tablespoon butter to the skillet. Add the garlic 
and cook 20 seconds. Add the radicchio in batches, tossing until wilted. Sprinkle with 

1 to 2 teaspoons sugar and % teaspoon salt. Add the sun-dried tomatoes and vinegar and 
cook until the vinegar evaporates slightly, about 1 minute. Add the chicken broth and cook 
until the radicchio is tender, about 2 minutes. Stir in the basil. Transfer the radicchio to 
plates using tongs. Continue cooking the sauce until it thickens slightly, 1 to 2 minutes. 
Stir in the remaining 1 tablespoon butter. 

3. Thinly slice the steak and add to the plates. Drizzle with the sauce and top with more 
sun-dried tomatoes and basil. 


PORK SCALLOPINI WITH SAUERKRAUT AND APPLES 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


4 tablespoons unsalted butter 1. Melt 2 tablespoons butter in a large skillet over medium heat. Add the apples, onion, 
2 crisp cooking apples (such as Gala, caraway seeds, % teaspoon salt and a few grinds of pepper. Cook, stirring occasionally, 
Cameo or Golden Delicious), sliced until the apples start browning around the edges, about 4 minutes. Add the sauerkraut 
1 onion, sliced and cook until the excess liquid evaporates, about 2 minutes. Add the apple cider and 
¥2 teaspoon caraway seeds chicken stock and bring to a simmer. Reduce the heat to medium low and cook until the 
Kosher salt and freshly ground pepper apples and onion soften, about 8 minutes. 
1 pound sauerkraut, rinsed, drained and =2. Meanwhile, season the pork with the paprika, 1 teaspoon salt and a few grinds of 
squeezed dry pepper. Melt the remaining 2 tablespoons butter in a separate large skillet over medium 
¥Y2 cup apple cider heat. Working in two batches, cook the pork until browned and just cooked through, 
¥% cup chicken stock 1to 2 minutes per side. Transfer to a plate. Serve the pork with the sauerkraut mixture; 
8 pork scallopini or thin cutlets top with the parsley. 
(about 1% pounds) 


2 teaspoons paprika 
Y, cup roughly chopped fresh parsley 
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PECAN CHICKEN STRIPS 
WITH PEACH MUSTARD 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Y cup dijon mustard 

¥, cup peach preserves 

¥% teaspoon chopped fresh thyme 

Kosher salt 

2 _ large egg whites 

1 cup breadcrumbs (preferably panko) 

¥% cup finely chopped pecans 

Y, cup sesame seeds 

1 teaspoon paprika 

1 cup vegetable or peanut oil 

1% pounds skinless, boneless chicken breasts, 
cut into 1-inch-wide strips 


1. Whisk the mustard, peach preserves, thyme, 1 tablespoon 
water and a pinch of salt in a small bowl. Beat the egg whites 

in a large bowl until frothy. Mix the breadcrumbs, pecans, 
sesame seeds, paprika and 1 teaspoon salt in a medium bowl. 
2. Heat the vegetable oil in a large nonstick skillet over 
medium-high heat. Dip the chicken strips in the egg whites, 
then coat them in the breadcrumb mixture, pressing to help it 
adhere. Working in batches, cook the chicken in the hot oil until 
golden brown, about 3 minutes per side. Drain on paper towels. 
Serve with the peach mustard. 


Meat’ 
STRIP STEAK PROVENCALE 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1 large tomato, chopped 

Y cup pitted nicoise olives, roughly chopped 

Y% cup fresh parsley, chopped 

1 tablespoon extra-virgin olive oil 

1 tablespoon red wine vinegar 

Kosher salt 

4 boneless strip steaks (34 to 1 inch thick; about 1 pound 
total), at room temperature 

Freshly ground pepper 

Vegetable oil, for the grill 


1. Preheat a grill to medium high. Toss the tomato, olives 

and parsley with the olive oil and vinegar in a medium bowl|; 
season with salt. Let sit 15 minutes. 

2. Meanwhile, pat the steaks dry; season with salt and 
pepper. Brush the grill grates with vegetable oil. Grill the 
steaks 6 minutes per side for medium rare. Let rest 5 minutes. 
Serve with the tomato-olive salad. 
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CHICKEN AND WAFFLES 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


Vegetable oil, for frying 

Y% cup hot sauce 

1 large egg, lightly beaten 

8 chicken tenders (about 1 pound) 

% cup instant flour (such as Wondra) 
1 teaspoon poultry seasoning 
Kosher salt and freshly ground pepper 
3. tablespoons unsalted butter 

2 — scallions, sliced, plus more for topping 
1% cups low-sodium chicken broth 

4 frozen waffles 

Maple syrup, for serving 


1. Heat about 1 inch of vegetable oil in a large cast-iron or 
heavy skillet over high heat. Whisk the hot sauce and egg 

in a medium bowl; add the chicken and toss to coat. 

2. Combine the flour, poultry seasoning and salt and pepper 

to taste in a medium bowl. Set aside 3 tablespoons seasoned flour 
in a separate bowl. Coat the chicken in the remaining seasoned 
flour, shaking off any excess. 

3. Place the chicken in the hot oil and fry until golden brown 
and cooked through, 2 to 3 minutes per side. Remove to a rack 
to cool slightly; discard the oil. 

4. Melt the butter in the same skillet and whisk in the reserved 
seasoned flour until smooth. Whisk in the scallions, then slowly 
pour in the chicken broth. Bring to a simmer, whisking until the 
gravy is smooth. Meanwhile, toast the waffles. 


5. Divide the waffles among plates and drizzle with maple syrup. 


Top with the chicken, gravy and more scallions. 


94 FOOD NETWORK MAGAZINE @ 25-MINUTE DINNERS 


STEAK WITH AVOCADO SAUCE 
AND TOMATO SALAD 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


1% pounds beef eye round roast (in 1 piece) 
2 _ tablespoons extra-virgin olive oil 

1 tablespoon chili powder 

Kosher salt 

1 cup cherry or grape tomatoes, halved 

7 to 8 canned hearts of palm, thickly sliced 

2 _ tablespoons fresh lime juice, plus lime wedges for garnish 
Freshly ground pepper 

1 avocado 

¥s cup fresh cilantro 

1 large clove garlic 

Flour tortillas, warmed, for serving 


1. Slice the roast crosswise into 3 even steaks. Heat a large 
cast-iron skillet over medium-high heat. Brush the steaks all over 
with 1 tablespoon olive oil and season with the chili powder and 
salt to taste. Cook until a thermometer inserted into the side 
registers 125° for medium rare, 4 to 5 minutes per side. 

Let rest 5 minutes. 

2. Meanwhile, toss the tomatoes and hearts of palm in a bowl 
with 1 tablespoon lime juice and the remaining 1 tablespoon 
olive oil; season with salt and pepper. 

3. Halve and pit the avocado; scoop the flesh into a blender 

or food processor. Add % cup water, the cilantro, garlic and 
remaining 1 tablespoon lime juice; puree. Season with salt. 

4. Thinly slice the steaks. Serve with the avocado sauce, 
tomato salad, lime wedges and tortillas for wrapping. 
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FALAFEL-CRUSTED CHICKEN. WITH HUMMUS SLAW 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


Cooking spray 1. Preheat the oven to 425°. Set a rack on a rimmed baking sheet and coat with 

3 skinless, boneless chicken breasts cooking spray. Toss the chicken with the olive oil in a large bowl, then add the falafel mix 
(about 1% pounds), sliced into and toss to coat. Arrange the chicken on the prepared pan and bake until golden and 
Y,-inch-thick strips cooked through, about 10 minutes. While the chicken is baking, stack the pita halves 

1 tablespoon extra-virgin olive oil and wrap them in foil; warm in the oven, about 5 minutes. 

¥% cup falafel mix 2. Meanwhile, mix the hummus, lemon zest and juice, harissa and 3 tablespoons water 

2. whole-wheat pitas, halved in a large bowl. Remove 2 tablespoons of the hummus sauce and reserve. Add the 

6 tablespoons hummus coleslaw mix, radishes and parsley to the remaining hummus sauce and toss. Season 

Grated zest and juice of 1 lemon with salt. 

¥% teaspoon harissa or other 3. Divide the chicken among plates and drizzle with the reserved hummus sauce. 
hot chile paste Stuff the slaw in the pitas and serve with the chicken. 


4 cups shredded coleslaw mix 

6 radishes, halved and thinly sliced 
1. cup chopped fresh parsley 
Kosher salt 
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